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The Cut Off Youth Center, built by the people of 
the community, was incorporated on August 25, 
1967, with a number of community residents 
signing as incorporators. The corporation was the 
foundation to provide recreational facilities for the 
youth of the community. 

The main purpose of the original meeting was 
to get the ball rolling for the construction of a pool. 
Little did they know that it would grow into the 
complex it is today. 

In February 1970, the construction of the pool 
and the bath house was begun. The date for 
completion was May 1970. 

Two tennis courts were completed in January 
1973, and the formation of a multi-purpose 
recreational facility was beginning to develop. The 
building was fully completed in August of 1975. 

Additional tennis courts were added in January 
1979, and the parking lot was paved six months 
later. 

In 1982, the latest additions to the complex 
were completed. The spacious pavilion attached to 
the main building along with a canopy over the pool 
area provided much needed protection from 
inclement weathers for numerous functions 
including our fair held on the first weekend in 
October. 

The entire complex was funded by the 
generous people of our area without governmental 
assistance. Perhaps that's what makes us 
CAJUNS a little prouder and bolder than most! 
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DEDICATION 


This book of recipes is dedicated to the many 
volunteers who give of themselves unselfishly to 
the Cut Off Youth Center. It is only through their 
untireless efforts that such a facility can thrive. With 
the support of our volunteers, as well as the 
business men and women of our community, the 
doors of the Cut Off Youth Center can open wide to 
provide a wholesome recreational complex for 


young and old alike. 


Expression 
of Appreciation 


Our organization, the compilers and sponsors 
of this cookbook, would like to thank and express 
our sincere appreciation to the many people in the 
community who gave so generously of their time 
and energy in collecting and submitting recipes and 
assisting with the sale of our cookbooks. Without 


their help, this book would not have been possible. 


The Cookbook Committee 
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Appetizers are those treats that can be served either at the start of a meal or 
at a reception or open house. Listed below are quick appetizers that can be 


LN 
сие, Appetizers — 


served anytime with crackers, thin sliced toasted bread or potato chips: 


1. 


. Cream cheese with chopped chutney апа dash of curry powder. 


Caviar flavored with onion juice. 


. Lobster tail moistened with lemon juice. 


Almonds or pecans roasted and chopped, then mixed with 
anchouy paste. 


Cream cheese with chopped pickle. 


Chicken livers minced and moistened with mayonnaise. 


. Cheese squares with olive attached by toothpick. 
. Liverwurst with pistachio nuts. 


Sardines with caviar paste. 


. Minced eggs with anchovies. 
. Cream cheese and horseradish. 
. Cream cheese and anchouy paste with grated onion. 


. Herring squares mashed in its own juice with dash of vinegar and 


Tabasco sauce. 


. Peanut butter and bacon toasted on dark bread. 


Deviled ham with chopped onions and Spanish olives. 
Stilton cheese moistened with Port wine. 
Shrimp flavored with French dressing. 


Caviar mixed with cream cheese with dash of Worcestershire sauce. 
. Peanuts roasted, crushed and mixed with anchovy paste. 
. Sardine slices topped with chopped olives. 


. Pimento cheese mixed with a dash of horseradish. 


Minced shrimp with onion juice. 


. Cream cheese with dash of Worcestershire sauce and chives. 


Copyright © 1978 Fundcraft Publishing, Inc. 
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BIT OF BRIE APPETIZER 


3/4 c. chopped pecans 3 Tbsp. brown sugar 
1/4 c. kahlua 1 (14 oz.) Brie cheese 


Spread pecans in a 9-inch pie plate. Microwave 4 to 6 
minutes until toasted. Add sugar and kahlua. Stir well. 
Remove rind from top of Brie and discard. Place Brie in 
plate, top with mixture and microwave 1 1/2 to 2 minutes. 
Serve with crackers. 


Dot Cheramie 


TIDBITS 
1/2 box Wheat Chex 1/2 c. cooking oil 
1/2 box Rice Chex 1 tsp. celery salt 
1/2 box Cheerios 1 tsp. garlic salt 
1 c. pecans 1 tsp. savory powder 
1 c. peanuts 2 Tbsp. Worcestershire sauce 
1 box pretzels 1 tsp. Tabasco sauce 


1 stick margarine or butter 


Mix Wheat Chex, Rice Chex, Cheerios, pecans, peanuts 
and pretzels together. In another bowl mix the rest of the 
ingredients together, then mix all ingredients together. Bake 
at 300° for 1 hour, stirring occasionally. 


Sybil Ledet 
TOPPING FOR FRESH FRUIT 
1 (8 oz.) cream cheese 1 (7 oz.) jar marshmallow 
cream 


Blend together. Serve with fresh fruit. 
Peggy Eymard 


FRESH FRUIT DIP 


1 large container marshmallow 2 Tbsp. grated orange peel 
cream ginger 
1 large pkg. cream cheese sliced fresh fruit 


Mix together 1 large container of marshmallow cream and 
1 large package cream cheese with 2 tablespoons grated orange 
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peel and dash of ginger. Serve with sliced fresh fruit as 
dip. Fantastic with fresh strawberries. 


Earl and Sherrie Griffin 


FRUIT DIP 

1 can condensed milk 1 pkg. instant vanilla 

1 container Cool Whip pudding (mix according to = 
(12 oz.) pkg.) 


Combine all ingredients together. Serve with your 
favorite fruit tray. == 


Grant Gautreaux 


DIP FOR RAW VEGETABLES ii 


2 c. mayonnaise 3 Tbsp. minced parsley or 
1 pt. sour cream 1 Tbsp. dried 
1 1/2 Tbsp. seasoned salt — 


Blend all ingredients together and chill before serv- 
ing. May be several days ahead. Makes 4 1/2 cups. 

Possible to be eaten with celery, carrots, radishes, 
cauliflower, etc. 


Dianne Duet = 


HUSH PUPPIES 


1 1/2 c. yellow cornmeal 1 small onion, chopped 

1/2 c. all-purpose flour 1 c. buttermilk 

1 tsp. baking powder 1 jalapeno pepper, finely 

1 tsp. salt chopped (optional) 

1/2 tsp. baking soda oil for frying kos 
1 egg 


In a large mixing bowl, stir together cornmeal, flour, 
baking powder, salt and baking soda. In separate bowl, mix 
together egg, onion and buttermilk. Stir into dry ingredients 
until blended. Add jalapeno pepper, if desired. Drop by 
rounded tablespoonfuls into hot deep oil (370°). Fry about 1 PA 
minute each side or until golden, turning to brown both sides. 
Makes 24 (1 1/2 inch) hush puppies. 


Anna Jane Danos 
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HUSH PUPPIES 


2 c. corn meal 1/2 tsp. soda 

1 c. plain flour cayenne pepper 

1/2 tsp. garlic powder 1 с. ground green onion 
1 tsp. salt parsley 

1 tsp. baking powder 2 eggs 


Mix dry ingredients together, then add eggs. Add 
buttermilk to make a stiff mixture. Drop in hot grease and 
fry until golden. 


Bobby Guidry 
HUSH PUPPIES 
1 c. flour 1/2 c. milk 
1 1/2 tsp. baking powder 1 tsp. salt 
2/3 c. cornmeal 2 Tbsp. shortening 
1 Tbsp. sugar chopped onions and jalapeno 
1 slightly beaten egg peppers (optional) 


Sift together flour, sugar, baking powder and salt. 
Stir in cornmeal. Cut in shortening until it resembles 
crumbs. Combine egg and milk. Add to cornmeal mixture. Stir 
well. Drop by tablespoonful into hot oil and fry until golden 
brown. 


Deanna Jones 


GUACAMOLE 
8 oz. cream cheese onion and garlic powder to 
2 ripe avocados taste 
1 Tbsp. lemon juice 1/2 Tbsp. Worcestershire 
lemon pepper sauce 


1 small diced tomato 


Leave out cream cheese until softened. With potato 
masher, smash all ingredients together. Roll in chopped 
pecans, if desired. 


Terry Jones 


CREAMY GUACAMOLE 


2 medium size ripe avocados 3 to 4 drops hot sauce 
2 Tbsp. lemon juice grated Cheddar cheese 
2 tsp. finely chopped onion chopped green onion 

1 tsp. olive oil chopped tomatoes 

1/2 tsp. salt 
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Peel and slice avocados. Combine with lemon juice, 
chopped onion, olive oil, salt and hot sauce in the container 
of an electric blender. Process mixture until almost smooth. 
Place in a serving dish. Sprinkle with cheese, onion and 
tomatoes and serve with taco chips. 

Note: Be sure to mix it up just before serving, since 
avocado mixture turns brown when exposed to air. 


Lynn Cheramie 


MY FAVORITE CHEESE BALL 


2 (8 02.) pkg. cream cheese, 1 Tbsp. pimento 
softened 1 tsp. Lea & Perrins 
1 (8 oz.) pkg. Cheddar a few dashes of salt and 
cheese, shredded pepper 
1 small onion, chopped 5 to 6 drops Tabasco sauce 
1 small bell pepper, chopped bacon bits (optional) 


Mix cream cheese with hand mixer, then add Cheddar 
cheese and mix together. Add other ingredients all together 
and blend. Put in refrigerator to harden and form in ball and 
roll in chopped pecans, parsley or paprika. 

Note: If cheese ball was made with bacon bits, serve 
with bacon crackers. 


Lynn Cheramie 


MEXICAN PLATTER 


2 cans bean dip 3 green onions, chopped 

3 avocados black olives, chopped 

8 oz. carton sour cream 2 Tbsp. mushrooms, chopped 

2 pkg. taco seasoning 1 bag shredded Cheddar cheese 
3 small tomatoes, chopped 1 bag plain thick Tostitos 


In a large round platter: Spread bean dip. Mash 
avocados; season with salt and pepper. Sprinkle lemon juice 
on there. Mix sour cream, taco seasoning and mayonnaise. 
Chop tomatoes, green onions, black olives and mushrooms. Top 
with cheese; serve with Tostitos. Layer everything in order 
as shown. 


Louann Guidroz 
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MARINATED MUSHROOMS 


2 c. olive oil 2 Tbsp. Italian seasoning 
2 c. wine vinegar a iot of canned mushrooms 
chopped garlic to taste (button) 


Mix mixture and pour over mushrooms. Will keep at room 
temperature. 


Dianne Duet 


HAM ROLL-UPS 


10 slices ham 2 Tbsp. chopped bell pepper 
12 oz. pkg. cream cheese or green onion 
2 Tbsp. pimento pepper and salt 


1 Tbsp. Creole mustard 


Spread, roll and refrigerate. Cut into 1 inch pieces. 


Connie Callais 


ONION RINGS 


4 large jumbo onions 1 box unseasoned fish fry or 
1 can liquid ice cream mix corn flour 
salt Tony's seasoning 


Peel and slice onions in 1/4 inch slices and chill in 
ice water for one hour. Season first with Tony’s seasoning 
and salt to taste. Dip onion rings in ice milk and then in 
flour. Deep fry until golden brown. Yields about 8 servings. 


Stony Ledet 


DEVILED EGGS PLUS 


6 hard-boiled eggs 1/8 tsp. pepper 

1 tsp. mustard 3 to 4 Tbsp. mayonnaise 

1 tsp. Worcestershire sauce 1 can potted meat or deviled 
1 tsp. lemon juice Spam 

3/4 tsp. sait 


Slice boiled eggs lengthwise and carefully remove 
yolks. Mix yolks, mustard, Worcestershire sauce, lemon juice, 
salt, pepper, mayonnaise and meat until it makes a spread. 
Fill eggs and decorate. 


Terri B. Chiasson 
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GOLDENROD EGGS 


4 to 5 boiled eggs 2 Tbsp. butter 
4 slices toasted bread 2 heaping Tbsp. flour 
1c. milk 


While boiling the eggs, melt butter on low heat and mix 
flour in separate pot. Saute flour and butter for about two 
minutes. Gradually add milk as the sauce thickens. Stir the 
mixture continuously over low heat to prevent lumps. When the 
sauce is complete break the whites of the eggs into small 
pieces and mix in the sauce. Pour the sauce over toast and 
sprinkle the top with the egg yellow which has been crumbled. 
Season to taste. (Excellent supper for two.) 


Stephen Toups 


DEVILED CRAB EGGS 


1 c. white crab meat 1/4 tsp. parsley flakes 

8 to 12 hard-cooked eggs 1/4 tsp. Worcestershire sauce 
2 Tbsp. finely chopped celery 1/8 tsp. garlic powder 

1/2 Tbsp. chopped pimientos salt and pepper to taste 


4 Tbsp. or more mayonnaise 


Peel eggs and cut in half. Remove egg yolks and put in 
bowl and mash well. Add celery, pimientos, mayonnaise, 
parsley and seasoning. Add crab meat and mix well. Stuff egg 
whites with yolk mixture. Chill. 


Kelly Bush 
OYSTER DIP 
1 stick butter 1/4 toasted French bread, 
1/2 large onion crumbled or 3 slices 
1/2 stalk celery toast, crumbled 
1/2 bell pepper 1/4 c. milk 
4 1/2 doz. oysters, chopped lemon juice of 1 lemon 


1 beaten egg 


Saute butter, onion, celery and bell pepper. After all 
of this is a little soft, add oysters. When edges curl, add 
bread. Stir and add milk, egg and lemon juice. Simmer 4 
minutes longer. Serves 8 to 10 people. 


Ann Picciola 
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TACO DIP 
2 cans refried beans 1 jar taco sauce 
1 container (big) of sour 1 bag Cheddar cheese 


cream 


Layer ingredients in order, beans, sour cream, taco 
sauce and Cheddar cheese. Bake at 350° until cheese melts. 


Debbie Cheramie 


MOCK OYSTER DIP 


1 can mushrooms 1 can cream of mushroom soup 
1 stick margarine or butter 1 pkg. (overcooked) frozen 
1 chopped onion broccoli 


1 roll Kraft garlic cheese 


Follow directions on broccoli box, but add no salt. 
Overcook broccoli a few minutes longer. While broccoli is 
boiling, saute onion in butter. Add remaining ingredients. 
Chop broccoli well before adding to sauce. 


Jill Cheramie 


SHRIMP DIP EASY 


4 c. boiled shrimp 1/4 tsp. Tabasco sauce 

1 large onion 1 Tbsp. mustard 

1 c. mayonnaise 1 Tbsp. Worcestershire sauce 
1/2 c. Pet milk 1/4 tsp. celery salt 

1/2 c. catsup 1/2 tsp. parsley flakes 


Drop shrimp in boiling water for 5 to 7 minutes. 
Remove from water and cool thoroughly. Grind your shrimp and 
onion. Add remaining ingredients; beat to desired texture. 
Serve with crackers or small bread sticks. 


Beverly Guidry 


SHRIMP DIP 
3 c. boiled shrimp 1 Tbsp. mustard 
1 c. mayonnaise 1 Tbsp. Worcestershire sauce 
1/2 large Pet milk 1 small onion 


1/2 c. catsup 


Combine together and chill. Use gelatin if you mold 
this. 


Shahna Cheramie 
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CRAB DIP 
1 №. crab meat 1 dash hot sauce 
1 stick butter 3 staiks shallots 
8 oz. Philly cream cheese 1/2 tsp. garlic salt 


Put butter and cream cheese in a pot on a low fire. 
Let it melt and get hot. Add crab meat and all other ingredi- 
ents and let simmer on a low fire for about 15 minutes. 


Torey Terrebonne 


SHRIMP – ARTICHOKE DIP 


pkg. Italian dressing mix 1 can artichoke hearts 
с 


1 
1 с. mayonnaise 2 с. boiled shrimp, peeled 


Mix Italian dressing, mayonnaise and artichoke hearts. 


Blend until smooth. Add boiled shrimp. Blend together until 
smooth. Serve with king size Fritos. 


SHRIMP MOLD 


1 can tomato condensed soup 3/4 c. green onion, chopped 
1 (16 oz.) Philadelphia cream fine 
cheese 1 c. celery, chopped fine 
1 1/2 tsp. unflavored Knox salt and pepper to taste 
gelatine 1 Ib. boiled shrimp, chopped 
1 c. mayonnaise fine 


Heat soup until boiling. Place cream cheese in mixture 
and dissolve well. Add gelatine; turn off heat and let cool 
for 20 minutes. Add remaining ingredients. Spray mold with 
Pam; pour mixture in and chill overnight. Serve with crack- 
ers. | 


Dottie Moncada 


SHRIMP MOLD 


1 can tomato soup 3/4 c. celery 

3 small cream cheese 3/4 c. green onions 

2 Ib. boiled shrimp, seasoned 1 envelope gelatin (dissolved 
1 c. mayonnaise in hot water) 


Combine soup and cheese. Cook slowly on low heat. Let 
cool and add remaining ingredients to mixture. Add salt and 
pepper to taste. 


Miriam Cheramie 
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SHRIMP DIP 
1 can tomato soup 1 c. mayonnaise 
3 small cream cheese 3/4 c. celery 
2 Ib. boiled shrimp, seasoned 3/4 c. green onion 


Combine soup and cheese. Cook slowly on low heat. Let 
cool and add remaining ingredients to mixture. Add salt and 
pepper to taste. 


Miriam Cheramie 


CORN DOGS WHOLE OR BITE SIZE 


1 c. all-purpose fiour 1 egg, beaten 

2/3 c. cornmeal 1 to 1 1/4 c. buttermilk 
1 Tbsp. sugar 1/2 tsp. baking soda 

1 1/2 tsp. baking powder 1 Ib. frankfurters 

1 tsp. salt vegetable oil 


2 Tbsp. melted bacon drippings 


Combine flour, cornmeal, sugar, baking powder and salt; 
stir in bacon drippings. Combine egg, buttermilk and soda; 
mix well. Stir into flour mixture, mixing well. Cut frank- 
furters into 10 pieces (for bites) For whole corn dogs, 
insert wooden sticks or skewers into frankfurters. 

Dip  frankfurters into batter covering completely 
(wooden picks work well for dipping). Drop into 3 or 4 inches 
deep hot oil (375°) and cook until golden, turning once; 
drain on paper towels. Serve immediately. Serve with mus- 
tard, catsup or picante sauce for dipping. 


Yalta Guidry 
OYSTER COCKTAIL 
3 doz. raw oysters hot sauce to taste 
1/2 c. catsup 1 large onion, chopped 
1 Tbsp. Worcestershire sauce 1/4 c. shallots, chopped 
1 Tbsp. mustard 1/4 c. parsley, chopped 
1 Tbsp. horseradish crackers 


1/4 c. Italian dressing 


In a medium bowl, combine oysters with all ingredients 
in no special order. Serve on crackers. Serves 6. 


Rodney Gisclair 
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GARLIC BOILED SHRIMP 


2 Ib. peeled shrimp 1/4 c. lemon juice 

(21 to 25) 3 cloves chopped garlic 
1/2 c. olive oil 3 Tbsp. parsley 
1/2 c. butter, melted salt and pepper 


1/2 c. white wine 


Place shrimp in baking pan. Bake at 350° for 20  — 
minutes or until done. Place under broiler for 5 minutes. 


CHICKEN SANDWICH 


1 chicken mayonnaise 
5 eggs 1/2 bell pepper 
2 Tbsp. sweet relish 


Boil chicken and break into pieces. Add mayonnaise as 
desired. Mix all ingredients together and serve on bread. 


Betty Rousse 


<<< Extra Recipes >>> 
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Additions and Garnishes 


Slice hard-cooked eggs 

Radishes 

Chopped green or ripe olives 

hut meats 

Pimento 

Green pepper 

Sardines 

- Anchovies 

Slivered cheeses 

Julienned ham 

Chicken 

Grated carrots 

Cubed celery 

Onions - pickled, grated or 
pearl onions 

Tomatoes, sliced and dipped in 
finely chopped parsley or chives 

Capers 

Dwarf tomatoes stuffed with 
cottage cheese 

Fresh herbs - sprigs or chopped 

Mint leaves 

Cooked beets, cut into shapes 
or sticks 

Lemon slices with pinked edges 
and dipped in chopped parsley 

Raw cauliflower 


About Potato Salad 


Potato salad is best made from 
potatoes cooked in their jackets 
and peeled and marinated while 
still warm. Small red waxy 
potatoes hold their shape when 
sliced or diced and do not absorb 
an excessive amount of dressing or 
become mushy. 


Tips for Tossed Salads 


Always handle salad greens 
with care. 


Wash well, drain and dry greens 
before storing; chill well 
before using. 


To core lettuce, smack head stem 
end down on counter top. Then 
twist the core out. 


It is better to tear greens into bite- 
sized pieces to avoid bruising 
with knife. 


Don't cut up tomatoes for a tossed 
salad since their juices thin the 
dressing and wilt the greens. 

Use them only for garnishing 
the salad bowl. 


Select only firm, hard, green 
cucumbers. The skin should have 
a slight sheen, but if it is highly 
polished, it is probably waxed 
and the skin should be removed. 


Use wild greens such as dandelion, 
sorrel or winter cress for a 
different flavor and texture in 
tossed salads. 


Soup Accompaniments 


Clear Soups — crisp crackers, 
cheese pastry, cheese-spread toast 
strips. 


Cream Soups — cheese popcorn, 
seeded crackers, pretzels, pickles 
and olives. 


Chowders and Meat Soups — 
Melba toast, sour pickles, oyster 
crackers, bread sticks, relishes, 
toasted garlic bread. 


Copyright © 1978 Fundcraft Publishing, Inc. 
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SEAFOOD GUMBO FOR A CROWD 
(KLEB 1989 Gumbo Cookoff Champion) 


2 Ib. flour Tabasco sauce 

1 1/2 qt. cooking oil 5 Ib. salt meat 

8 Ib. chopped onions 5 Ib. smoked sausage 

6 large chopped bell peppers 2 gal. oysters and liquid 

2 bunches chopped celery ‚ 30 Ib. shrimp 

4 heads chopped garlic 5 Ib. crabmeat 

1 bunch chopped parsley 8 Ib. crab fingers 

6 bunches green onions 1 (4 oz.) bottle crab boil 
salt 4 oz. Worcestershire sauce 
pepper Kitchen Bouquet 


Mix flour and oil to make roux. Stir until well 
blended, 4 or 5 minutes, do not brown roux. Add onions, bell 
peppers, celery and garlic. Saute in roux until tender. Add 
water until halfway of pot; pour in Kitchen Bouquet until 
desired color is obtained. Cook for 45 minutes. 

Add salt meat, ham and sausage and cook for an addi- 
tional 15 minutes. Add oysters and oyster liquid and crab 
fingers and cook until ingredients are tender. Add parsley 
and green onions and cook for 5 or 10 minutes. Season to 
taste with salt, pepper, Worcestershire sauce and Tabasco 
sauce. If needed for color, add Kitchen Bouquet. Turn fire 
off and file with gumbo file. Yields 300 servings. 


August Bruce 


SHRIMP, CRABMEAT AND OKRA GUMBO 


2 Ib. shrimp 4 Tbsp. cooking oil 
2 Ib. okra 1 can tomato sauce 
1 Ib. crabmeat salt 

2 medium onions pepper 

2 Tbsp. chopped bell pepper red pepper 


2 Tbsp. chopped celery 


Mix okra, onions, bell pepper and celery in cooking oil 
and smother for 45 minutes or until okra is cooked, then add 
tomato sauce and a cup of water. Add shrimp, crabmeat and 
season to taste. Cook about 30 minutes. Serve over rice. 


Celeste Bruce 
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SEAFOOD GUMBO 


6 crabs 1 bay leaf 

1 Ib. shrimp 1/8 tsp. thyme 

1/4 ib. ham 2 tsp. salt 

1/2 can tomato paste 1/2 tsp. black pepper 

1 qt. water 4 Ib. okra 

2 qt. chicken broth 1/2 tsp. file 

2 sprigs celery salt and cayenne pepper to 
2 large onions taste 

4 pods garlic 1 can Ro-Tel 

1 large bell pepper shallots 


1 c. diced celery 


Saute the okra in the melted fat. Add celery and 
onions and cook over a slow flame until clear, then add shrimp 
and crab and cook for 5 minutes. To this add the diced ham, 
chopped green pepper, tomato paste and other ingredients with 
the exception of the file and parsley. Stir for 1 hour. Just 
before serving, add file and parsley. Serve with boiled rice. 
If okra is not available, brown 2 tablespoons flour and this 
will be the gumbo. Yields 10 to 12 servings. 


SHRIMP AND CRAB GUMBO 


4 Tbsp. flour 1 bell pepper, chopped 
2 large onions, minced 4 cloves garlic 

2 ribs celery, chopped 3 Ib. shrimp, peeled 
1/2 c. Ro-Tel tomatoes salt 

1 Ib. peeled crabmeat pepper 

shallots, chopped hot sauce 

2 Tbsp. oil file to taste 


Put oil in a large iron pot and add flour to make roux. 
Fry onions, bell pepper, garlic and tomatoes in it until brown 
around the edges, adding small amounts of water as needed to 
prevent burning. Cook on low heat, stirring every few minutes 
for 1 hour or until mixture is a nice dark brown (peanut 
butter brown). Add shrimp and cook another 10 minutes. Then 
slowly add (1 cup every few minutes) one gallon of hot water. 
Cover and cook for another 45 minutes. Add crabmeat, shrimp, 
salt, pepper and hot sauce. Allow to cook slowly for another 
20 minutes. Serve with rice. File is added just before 
serving. 


Debra Callais 
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SEAFOOD GUMBO WITH OKRA 


1 c. cooking oil 2 to 3 Ib. shrimp 
1 c. flour 2 boxes frozen okra or 2 cans 
2 large onions, chopped okra or 2 Ib. fresh okra 
1/2 bell pepper, chopped 1 can stewed tomatoes 
1 to 2 stalks celery, chopped 1 1/2 tsp. thyme 
fine 8 whole cloves 
1/2 c. onion tops 10 whole allspice 
3 Tbsp. parsley 1 Tbsp. lemon juice 
2 to 3 Ib. smoked sausage 3 mashed bay leaves 
(can also use ham) salt and pepper to taste 
1 №. claw crabmeat (or any 1 to 2 tsp. file 
kind of crabmeat) 2 1/2 qt. water 


Add cooking oil and flour. Cook slowly, stirring often 
until brown. After roux is brown, add chopped onions, bell 
pepper, celery, onion tops, parsley, stewed tomatoes and okra. 
Cook on a low fire for 18 minutes. Add smoked sausage and ham 
if you wish, and also the shrimp and smother for 10 to 15 
minutes. Add water, crabmeat, thyme, whole cloves, whole 
allspice, lemon juice and mashed bay leaves and cook for about 
45 minutes to 1 hour. Add salt and pepper to taste. Add file 
after cooked. If your roux is not dark enough, you can add 
Kitchen Bouquet. Add garlic if you like. 


SEAFOOD GUMBO WITHOUT OKRA 


1 c. cooking oil 2 to 3 Ib. smoked sausage 
1 c. flour (can also use ham) 
2 large onions, chopped 1 Ib. claw crabmeat (or any 
1/2 bell pepper, chopped kind of crabmeat) 
1 to 2 stalks celery, chopped 2 to 3 Ib. shrimp 
fine 1 qt. oysters and liquid 
1/2 c. onion tops salt and pepper to taste 
3 Tbsp. parsley 1 to 2 tsp. file 


2 1/2 qt. water 


Add cooking oil and flour. Cook slowly, stirring often 
until brown. After roux is brown, add chopped onions, bell 
pepper, celery, onion tops and parsley. Cook on slow fire for 
18 minutes. Add smoked sausage and ham if you wish, also add 
crabmeat and shrimp and smother for 10 to 15 minutes. Add 
about 2 1/2 quarts water and cook for about 45 minutes to 1 
hour. Add salt and pepper to taste. Add oysters and liquid 
about 15 minutes before turning off stove. Add file after 
cooked. If your roux is not dark enough, you can add Kitchen 
Bouquet. Add garlic if you like. 


149289 -13- 


SOUPS, SALADS & SAUCES - - 


CREAM OF POTATO SOUP 


3 c. diced potatoes 3 Tbsp. flour 

2 tsp. minced onion 3 c. milk 

1 c. boiling water 1 tsp. salt == 
1 1/2 Tbsp. butter 1 Tbsp. parsley 


Cook diced potatoes until tender. Melt butter in a 2 
quart saucepan. Stir in flour and then add milk slowly. Cook 
over low heat, stirring constantly until thickened. Add 
parsley and onion to cooked potatoes and salt to cooked milk 
mixture. Heat to boiling. Serve immediately. 


POTATO SOUP 


2 stalks celery, sliced 3/4 tsp. seasoning salt 
1 medium onion, chopped 1/2 tsp. thyme 
2 Tbsp. butter, melted 1/2 tsp. rosemary 
6 medium potatoes, peeled and garlic 
cubed pepper 
2 sliced carrots 2 c. milk 
3 c. water 1 c. shredded Cheddar cheese 


5 chicken bouillon cubes 


Saute celery and onion in butter. Add potatoes, 
carrots, water, bouillon cubes, seasoning salt, thyme, rose- 
mary, garlic and pepper. Cover and simmer 20 minutes. Remove 
from heat; mash vegetables. Add milk and cheese. Cook until 
cheese is melted. 


Don Callais 
ARTICHOKE AND OYSTER SOUP 
1 stick butter 1 сап chicken broth | 
4 cloves garlic 1 bunch green onions 
2 cans artichokes, chopped 1 onion 
1 pt. oysters, chopped Worcestershire sauce 


1 can cream of mushroom soup 


Saute onion, shallots and garlic in butter. Add 
artichokes, cream of mushroom, oysters and chicken broth. — 
Cook 45 minutes on a low fire. 

Added Note: Save liquid from oysters and artichokes 
and add if soup is too thick. — 


Reed Barrios 
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ONION SOUP 
6 medium onions 2 bay leaves 
4 cans beef consomme 1/4 tsp. thyme 
3 Tbsp. flour salt and pepper to taste 
2 cans water 4 Tbsp. oil 


Slice onions thin. Add onions to hot oil and cook over 
medium heat until onions barely change color. Add 3 table- 
spoons of flour and stir continually until flour is mixed; add 
beef consomme and water. Stir until onions and flour are 
thoroughly mixed. Add bay leaves, thyme, salt and pepper. 
Cook 30 minutes on a low fire. Toast French bread slices and 
add cheese. Pour soup over cheese and bread. 


Claudette David 


CORN SOUP 
1/4 c. cooking oil 3 (14 1/2 oz.) cans stewed 
3 onions, chopped tomatoes 
salt meat 3 qt. corn 
2 qt. water 


Brown 3 onions in oil. Add salt meat and cook well. 
Add stewed tomatoes and smother about 1/2 hour. Add corn and 
smother another 1/2 hour. Add water and boil 1 1/2 hours. If 
potatoes are to be added, put them in the soup about 20 
minutes before soup is cooked. 


Betty Rousse 
EASY CORN SOUP 

1/4 c. oil 2 cans cream-style corn 
1/4 c. flour 1/2 c. chopped bell pepper 
1 c. finely chopped onions 1/2 can Ro-Tel 
1 (8 oz.) can tomato sauce 2 to 3 c. water 
1 c. cubed pickled meat (boil salt and pepper to taste 

and drain) 6 small ears of corn on the 
2 cans whole kernel corn cob 


Saute onions in oil. Add tomato sauce, Ro-Tel and 
pickled meat. Cook 15 minutes on low heat. Add drained whole 
kernel corn and smother for 10 minutes. Add cream-style corn, 
bell pepper, corn on the cob, salt, pepper and water. Simmer 
for 30 minutes and serve in soup bowls. 


Kelly Bush 
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SPLIT PEA SOUP 


1 (1 Ib.) pkg. dried split 2 onions, chopped 

peas 1/2 tsp. powdered thyme 
2 1/2 qt. water 2 bay leaves ~ 
1 10. or so of seasoning ham sait and pepper to taste 

or a few strips of bacon 3 potatoes, cubed 


In a pot, dump the peas and pick them over for rocks or 
foreign objects. Add the water and put over a medium heat. 
Chop the ham or bacon and add it to the pot. As the pot 
begins to simmer, add the onions, thyme, bay leaves, salt and 
pepper and let the soup remain at a slow simmer. Let the soup 
simmer, stirring occasionally for 2 hours and as you stir, 
mash the peas. The more mashing, the creamier the soup. Now 
add the potatoes and cook until the potatoes are tender. With 
a nice hunk of French bread and a steaming bowl of split pea 
soup, there’s no better way to satisfy your bon appetit. 


Audrey Louviere 


CHILI-BEAN SOUP -- 


1 опіоп 2с. ground meat chili 
2 Tbsp. oil 4c. leftover white beans 
2 slices chopped bacon 4 c. water = 


4 wieners, sliced thinly 


Saute 1 onion in 2 tablespoons oil. Add 2 slices 
chopped bacon. Add the wieners to mixture. Add the 2 cups of 
ground meat chili, 4 cups of white beans and 4 cups of water. 
Season to taste. Simmer until thick. 


SHRIMP CORN SOUP 


6 Tbsp. oil 6 Tbsp. flour 
1 medium onion, chopped 1c. shallots, chopped = 
3 cloves garlic, minced 1 medium bell pepper, chopped 
2 ribs celery, chopped 4 Tbsp. parsley 
1 (17 02.) can stewed 3 (17 02.) cans whole kernel 
tomatoes, chopped corn d 
1 can Но-Теі, chopped 1 (17 oz.) can cream-style 
5 qt. water corn 
2 Ib. shrimp, peeled and salt and pepper to taste 
deveined — 


Heat oil and make a roux by adding flour and cooking 
until light brown. Add onion, shallots, garlic, bell pepper 
and celery. Cook 10 minutes or until onions are tender. Add 
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stewed tomatoes and Ro-Tel and cook 10 minutes more, stirring 
constantly. Add whole kernel corn and cream-style corn and 
mix well. Add water, salt and pepper. Bring to a boil, then 
simmer for 1 hour, stirring occasionally. Add shrimp. Simmer 
30 minutes longer. Add fresh parsley and onion tops before 
serving with crisp crackers. Serves 10 to 12. 


Joey Rogers 


OYSTER SOUP 


1 pt. oysters (save the 1/2 c. green onion tops, 
liquid) chopped 

1 large onion, chopped 1/2 c. cooking oil 

1 green cayenne pepper 4 pods garlic, chopped 

1 Tbsp. basil 1 peeled tomato, chopped 

ic. thin egg noodles 1 c. chopped shallots 


3/4 c. chopped celery 


Drain oysters, saving liquid. In iron skillet, cook 
onion, garlic and pepper in oil until golden brown. Add 1/2 
cup water to browned onion mixture. Cook slightly. Add 
tomato, celery, shallots and green onions. Cook with lid on 
pot on low heat for about 5 minutes. Add oysters, oyster 
water and basil. Cook 20 to 25 minutes with lid on pot at 
medium-low heat. Add remaining boiling water, 5 to 7 cups. 
When all the ingredients come to a boil, add egg noodles and 
onion tops. Cook 5 minutes uncovered on medium. 


Debra Callais 


MARINATED CAULIFLOWER SALAD 


4 c. thinly sliced 1/2 c. vegetable oil 
cauliflower 3 Tbsp. wine vinegar 
1 c. sliced ripe olives 3 Tbsp. lemon juice 
2/3 c. chopped green pepper 1 tsp. sugar 
1 (4 oz.) jar diced pimento, 1/2 tsp. salt 
drained 1/4 tsp. pepper 


1/2 c. chopped onion 


Combine cauliflower, olives, green pepper, pimento and 
onion in a salad bowl; toss gently. Combine remaining 
ingredients in a jar and shake vigorously. Pour dressing over 
vegetables, tossing gently; cover salad and chill 8 hours or 
overnight, stirring occasionally. Yields 6 to 8 servings. 


Bobby Guidry 
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POTATO SALAD FOR A CROWD 


25 Ib. potatoes, boiled and 16 oz. jar sweet pickles 
chopped (optíonal) 

3 doz. hard-boiled eggs, 11 oz. dill pickles 
chopped (optional) 

1/4 c. cooking oil 1/2 c. sweet relish 

1/4 c. mustard (optional) 

2 1/2 qt. mayonnaise 1/2 tsp. yellow food coloring 

salt and pepper to taste (optional) 


Mash egg yolks with oil. Chop egg whites. Mash or 
chop potatoes. Mix egg yolks and mayonnaise; add chopped 
potatoes. Mix egg whites with mixture. Add all optional 
ingredients, if desired. Yields enough for 50 people. 


August J. Bruce 


SHRIMP AND NOODLE SALAD 


1 pt. boiled shrimp, peeled 1 bunch green onions 
1 doz. boiled eggs 1 large bottle Kraft Thousand 
1 bag elbow noodles (small) Island 


5 stalks celery 


Combine all ingredients and refrigerate. 


Nephta Lorraine 


CAJUN CRACKER SALAD 


6 eggs, hard-boiled 1/2 c. crumbled bacon 
2 pkg. saltine crackers 1/4 c. chives 

1/4 c. dill pickle relish mayo 

1/4 c. finely chopped onions mustard 


In a large bowl, place crushed crackers. Add finely 
diced eggs, relish, onions, bacon and chives. Add 2 table- 
spoons mustard. Add mayonnaise until moist. 


Connie Callais 


ITALIAN SALAD 


1 jar marinated artichoke 1/2 c. salad oil 

hearts 1/2 lemon (squeezed) juice 
1 jar stuffed olives (juice 1 garlic bud, minced 

too) 


Marinate all ingredients overnight. When ready to 
serve, pour over shredded lettuce. 


Audrey Louviere 
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CHICKEN SALAD 


1 1/2 doz. eggs 3 onions 
2 chickens, boiled and 3 tsp. mustard 

deboned 1 1/2 qt. mayonnaise 
parsley 1/2 tsp. cayenne pepper 
onion tops celery 
little bit of pepper 1 jar sweet relish 
garlic 


Use food processor to grind ingredients separately. 
Mix mayonnaise and egg yellows. Slowly add and mix well 
remaining ingredients. Spread on fresh bread. 


Rose Anna Guidry 


MARJORIE'S PEA SALAD 


1 head lettuce (bite size) 2 Tbsp. sugar 

1/4 c. celery 1 pkg. frozen tiny peas 

1/4 c. bell pepper 8 slices crumbled bacon 

1/4 c. green onion 1 c. grated American cheese 


2 c. mayonnaise 


Mix all ingredients together except bacon and cheese. 
Top with bacon and cheese. Cover and refrigerate. 


TACO SALAD 
1 head lettuce 1 pkg. grated Cheddar cheese 
1 cucumber 1 can drained red beans 
1 onion 1 large bag nacho Doritos 
2 tomatoes 1 bottle Catalina dressing 


Chop and mix together lettuce, cucumber, onion and 
tomatoes. Toss with grated Cheddar cheese, red beans and 
crushed Doritos. Top with dressing. 


Connie Callais 


PEA SALAD 
1 head lettuce, cut into bite 1/4 c. green onion 
size 2 c. mayonnaise 
1/4 c. celery 2 Tbsp. sugar 
1/4 c. green pepper 1 pkg. frozen tiny peas 
Topping: 
8 slices crisp bacon, 1 c. grated American cheese 
crumbled 
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Cover and place in the refrigerator for at least 24 
hours. 


Don Callais 
SHRIMP SALAD 
1 (6 oz.) pkg. shell macaroni 1/2 c. chopped raw onions 
2 c. boiled shrimp 3 boiled eggs 
1 c. (your choice of greens, 3 Tbsp. relish (if desired) 
onion tops, parsley, etc.) 
Dressing For Shrimp Salad: 
2 Tbsp. flour 1c. buttermilk 
1 Tbsp. sugar 1/4 c. mayonnaise 
1/2 tsp. dry mustard 1 Tbsp. vinegar 
1/2 tsp. salt 1 Tbsp. dill weed 
1 egg yolk 1 1/2 tsp. butter 


Measure flour, sugar, mustard and salt into small 
saucepan. Mix egg and buttermilk; stir into mixture. Cook 
over medium heat, stirring constantly until mixture thickens 
and boils. Boil and stir 1 minute. Mix with remaining 
ingredients and cool. Do not salt to taste while mixture is 
warm or you will oversalt. 


Lynn Bourgeouis 


CABBAGE SALAD 


3 c. cabbage 1/2 c. red peppers, chopped 
1 c. chopped onion 1 c. sugar 
1/2 c. green peppers 


Dressing: 
1 c. vinegar 2 tsp. sugar 
1/2 c. oil 1 tsp. salt 


1 tsp. celery salt 


Combine dressing ingredients in saucepan; bring to a 
boil. Cool and set aside. 

Combine cabbage, onion, peppers and sugar. Let stand 
until sugar dissolves and pour cooled dressing over cabbage 
mixture. Refrigerate. Drain cabbage. 


Laura Barrios 
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LIME JELLO SALAD 


1 pkg. lime jelio 1 can condensed milk 
1 pkg. lemon jello 1/4 c. mayonnaise 
2 c. hot water 6 oz. pkg. cream cheese, 
1 (No. 2) can crushed creamed 
pineapple 1 c. pecans 


Dissolve jello in water and add juice drained from 
pineapple. Put this mixture in refrigerator and let cool 
until it gets syrupy. Remove and add all other ingredients. 
Mix well and chill until firm. 


Beverly Arnett 


LIME CONGEALED SALAD 


1 pkg. lime jello 1/2 c. nuts 

1 c. hot water 1 small can Pet evaporated 
2 Tbsp. sugar milk 

1 c. cottage cheese 1 small can crushed 

1/2 c. mayonnaise pineapple, drained 


Dissolve jello and sugar in hot water. Let cool and 
refrigerate. Mix all ingredients and add to jello and sugar 
mixture. Mix all together and let set overnight in refrigera- 
tor. 


Paula Chastant 


DAY AHEAD SALAD 


fresh spinach cauliflower 

lettuce carrots 

mushrooms frozen green peas 
boiled eggs, sliced dry Ranch style dressing 
cherry tomatoes, sliced sour cream 

green onions mayonnaise 


crumbled bacon, cooked 


In a punch bowl, layer spinach, lettuce, mushrooms, 
eggs, tomatoes, onions, bacon, cauliflower, carrots and peas 
in order. Mix dry Ranch style dressing with sour cream and 
mayonnaise. Spread on top, being careful to seal well. After 
24 hours, mix well and enjoy! 


Dot Cheramie 
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PEGGY'S CRANBERRY MOLD 


2 pkg. raspberry jello 1 c. ground pecans 
2 c. hot water 1 c. miniature marshmallows 
1 can whole cranberries 1 (8 oz.) cream cheese 


1 medium can crushed pineapple 


Mix jello in 2 cups hot water. Add pineapple juice 
drained. Add 12 ice cubes and melt. Refrigerate until 
pouring consistency. Add cream cheese and beat. Add cranber- 
ry sauce and beat. Add pineapple, pecans and marshmallows. 


Dot Cheramie 


CHERRY SALAD 


1 can cherry pie filling 1/2 c. chopped pecans 
1 large Cool Whip 1/2 can sweetened condensed 
1 can crushed pineapple milk 


Mix condensed milk and Cool Whip, then add cherry pie 
filling, pineapple and pecans. Mix well. 


Judy Allemand 
THOUSAND ISLE DRESSING 


1 c. mayonnaise 1 1/2 Tbsp. finely chopped 
1/4 c. chili sauce onion 

2 hard-cooked eggs, chopped 1 tsp. paprika 

2 Tbsp. green pepper 1/2 tsp. salt 


2 Tbsp. chopped parsley 


Mix all ingredients together and season to taste. 


Ruby Danos 
TARTAR SAUCE 
1 c. mayonnaise 1 tsp. grated onion 
3 Tbsp. finely chopped ай! 1 Tbsp. snipped parsley 


pickle 


Combine ingredients. Chill. Makes 1 cup. 


Jerrie Tyler 
ITALIAN DRESSING 
3 to 4 garlic toes, chopped 1/2 c. plus 2 Tbsp. corn oil 
1/4 tsp. oregano 1 tsp. salt 
1/4 tsp. red pepper flakes 1 1/2 tsp. sugar 
1/4 c. white vinegar 3 Tbsp. water 
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Place in bottle and shake well. Make one day in 
advance and refrigerate. 


Charlene Griffin 


SOUR CREAM DRESSING 


2 c. sour cream 3/4 tsp. salad oil 

1 c. mayonnaise 1 tsp. mustard seed 
3/4 tsp. A.1. steak sauce 1 tsp. Accent 

3/4 tsp. lemon juice 1 tsp. garlic powder 


3/4 tsp. wine vinegar 


Blend all ingredients together. Chill and serve over 
salad. 


Jerrie Tyler 
EASY SPAGHETTI SAUCE 
2 large round steaks, cut in 3 cans tomato paste 
3 inch squares 2 qt. water 
4 large chopped onions 3 Tbsp. sugar 
2 chopped bell peppers salt, pepper and garlic 
1 c. chopped celery powder to taste 


Put steaks, onions, peppers, celery, tomato paste, 
water and sugar in a large pot. Let it come to a boil. Lower 
fire and simmer until meat is tender. Add salt, pepper and 
garlic to taste. 


Ingrid Bruce 
SAUCE FOR MEATBALLS 
4 jars Ragu 1 large bell pepper 
4 large cans tomato sauce 1/2 pack celery 
1 can Ro-Tel salt and pepper to taste 
20 onions garlic 


Cut onions, celery and bell pepper. Cook in cooking 
oil for about 2 hours, adding water as needed. After onions 
are cooked enough, add remaining ingredients. Put in crock- 
pots and cook overnight. This recipe is for 25 pounds of 
meatballs, but it can be cut down or frozen. Good served on 
hot spaghetti. 


Rose Anna Guidry 
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TARTAR SAUCE 


3 hard-boiled eggs, grated 1 medium onion, grated fine 
fine 5 rounded Tbsp. mayonnaise 
3 medium dill pickles, grated (more if desired) 
fine 


Stir all ingredients together. Best if chilled. 


Yalta Guidry 

SWEET AND SOUR SAUCE 
1 medium carrot 1 tsp. salt 
1 small green pepper 1 clove garlic 
1 c. sugar 1/4 с. соіа water 
3/4 c. chicken broth 3 Tbsp. cornstarch 
3/4 c. white vinegar 1 (8 1/4 oz.) can pineapple 
1 Tbsp. vegetable oil chunks, drained 


2 tsp. soy sauce 


Cut carrot diagonally into thin slices. Place carrot 
slices in boiling water. Cover and cook 1 minute. Drain. 
Immediately rinse under cold water. Drain. Cut green pepper 
into 1 inch pieces. Heat sugar, chicken broth, vinegar, 
vegetable oil, soy sauce, salt and garlic to boiling in a 3 
quart saucepan. Mix 1/4 cup water and cornstarch. Stir into 
sauce. Cook and stir until thickened, about 15 seconds. Stir 
in carrot, green pepper and pineapple. Heat to boiling. Use 
with dried beef. 


Margaret Danos 


SAUCE FOR SAUSAGE 


12 oz. Heinz chili sauce 1 1/2 Tbsp. French mustard 
12 oz. water 2 Tbsp. lemon juice 

1 medium onion (cook soft) 3 Tbsp. brown sugar 

2 Tbsp. Lea & Perrins sauce lots of sausage, sliced, 

2 Tbsp. wine vinegar smoked or little sizzlers 


Cook onion until soft; add all other ingredients and 
cook for 30 minutes. Serve with toothpicks. 


Dianne Duet 


JACK GRAMMER'S BARBECUE SAUCE 


1 (16 oz.) bottle Italian 1 stick butter 
dressing 3 Tbsp. lemon juice 
1 c. olive oil 3 Tbsp. Worcestershire sauce 
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Combine all ingredients together. Coat meat well 
during cooking time. 


Jack Grammar 


BEST BAR-B-QUE SAUCE 


3 large grated onions 1 tsp. liquid smoke 
2 sticks butter sait 

1 small can tomato paste pepper 

14 oz. Heinz ketchup Tabasco sauce 


Mix together and cook slowly until brown. 


Dot Cheramie 


<<< Extra Recipes >>> 
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Roasting 


Weight 


Minutes 
Per lb. 


> 
LUO meat Cooking Chart 


Internal 
Temp. 


FRESH PORK 
Rib and loin 

Leg 

Picnic shoulder 
Shoulder, butt 
Boned and rolled 
Shoulder 


5 Ibs. 
5 - 105. 
3 - 10 lbs. 


3 - 6 lbs. 


3 - 7165. | 


BEEF 
Standing ribs - rare 
- medium 
- well done 


For rolled and boned roasts, increase cooking time 5 to 


LAMB 

Shoulder - well done 

- boned and rolled 
- medium 

- well done 

- well done 


Leg 


SMOKED PORK 
Shoulder and picnic hams 


Boneless butt 


Ham 


3 - 7 lbs. 
3 - 7 lbs. 
3 - 7165. 


5 lbs. 
8 lbs. 
2 lbs. 
4 Ibs. 
12 - 20 lbs. 


Half hams 


Under 10 Ibs. 


= 


325 
325 
325 


12 minutes. 


325 
325 
325 
325 
325 


XXX 
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VEAL 

Loin 

Leg 

Boneless shoulder 


4 - 6 lbs. 
5 - 105. 
4 - 10165. 


POULTRY 
Chicken 
Stuffed 


Turkey 


Duck 


| 3 - 5 lbs. 


over 5 Ibs. 


8- 10 lbs. 
18 - 20 lbs. 


5 -10 lbs. 
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ROAST BEEF 
10 Ib. roast (cut in 1/2) 1 large bell pepper (cut in 
1 can cream of mushroom soup large pieces) 
1 can cream of celery soup 1 head garlic, peeled 
1 can beef broth 1 Ib. fresh mushrooms 
2 Ib. onions (optional) 
4 stalks celery 2 pkg. brown gravy mix 
cornstarch 
Seasonings: 
garlic powder celery salt 
Tony's seasoning salt 


Place roast, soups, beef broth and vegetables in pot. 
Add water to cover meat. Bring to boil. Boil for about 2 
hours, making sure roast is covered with water at all times. 
Add seasoning about 1/2 hour before done. Season to taste. 
Meat should be lightly pink in the center when done. Remove 
meat from gravy; put in cooler overnight. Strain vegetables 
from gravy and put in cooler. 

Remove meat from cooler and slice while still cold. 
Take gravy and skim fat out. Take vegetables and put in food 
processor. Add to gravy. Add brown gravy mix and cornstarch 
to thicken. Cook about 30 minutes. 


Stony Ledet 


BOILED BEEF BRISKET AND SAUCE 


1 (6 to 7 Ib.) brisket of 1 head garlic, peeled 
beef 1 bay leaf 

2 onions, quartered 1 Tbsp. salt 

1 1/2 celery stalks, 15 black peppercorns 
quartered any additional vegetables 


Place brisket in large soup pot and cover with water. 
Add all ingredients and bring to boil. Simmer 2 to 3 hours or 
until beef is tender. Remove beef from stock and slice. 
Serve with sauce. Strain stock; skim fat and reserve for 
other recipes. Serves 8 to 10. 

Sauce: Mix together 1 cup catsup, 1/2 cup horseradish 
and 1/4 cup Creole mustard. 


Audrey Louviere 
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GREEN PEPPER STEAK 


(Serves 4) 
1 Ib. beef chuck or round, 1 c. red or green peppers, 
fat trimmed cut into 1 inch squares 
1/4 c. soy sauce 2 stalks celery, thinly 
1 clove garlic sliced 
1 1/2 tsp. grated fresh 1 Tbsp. cornstarch 
ginger or 1/2 tsp. ground 1 c. water 
1/4 c. salad oil 2 tomatoes, cut into wedges 


1 c. green onion, thinly sliced 


With a very sharp knife cut beef across grain into thin 
strips, 1/8 inch thick. Combine soy sauce, garlic and ginger. 
Add beef. Toss and set aside while preparing vegetables. 
Heat oil in large frying pan or wok. Add beef and toss over 
high heat until browned. Taste meat. If it is not tender, 
cover and simmer 30 to 40 minutes over low heat. Turn heat up 
and add vegetables. Toss until vegetables are tender-crisp, 
about 10 minutes. Mix cornstarch with water. Add to pan; 
stir and cook until thickened. Add tomatoes and heat through. 


Annette Soignet 


ITALIAN HUNTER'S STEW 


3 Tbsp. salad oil 1 1/2 Tbsp. seasoning salt 
2 Ib. chuck (2 inch pieces) 2 (16 oz.) cans stewed 

2 cloves garlic, minced tomatoes 

3 large onions, quartered 1/2 c. parsley 

1 (6 oz.) can tomato paste 3 carrots (1 inch slices) 

1 Tbsp. all-purpose flour 1/2 Ib. macaroni 

1 tsp. chili powder 1/3 c. shredded Parmesan 
1 tsp. oregano cheese 


1 tsp. rosemary 


In large pot heat salad oil; brown roast on all sides. 
Add garlic and onions; saute. Stir in tomato paste, flour, 
chili powder, oregano, rosemary, salt, tomatoes and parsley. 
Add 1 cup water; simmer, covered, 1 hour and 15 minutes. 
Skim fat. Add carrots and simmer 45 minutes longer. Cook 
macaroni; drain and stir into stew with Parmesan cheese. 
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FRIED BEEF 
3/4 ib. beef (flank steak or 1/4 tsp. white pepper 
round steak) 1/2 c. all-purpose flour 
1 egg, slightly beaten 1/4 c. water 
1 Tbsp. cornstarch 1 Tbsp. cornstarch 
1 Tbsp. vegetable oil 2 tsp. vegetable oil 
1 tsp. salt 1/4 tsp. baking soda 


1 tsp. soy sauce 


Trim fat from beef. Cut beef with grain into 2 inch 
strips. Cut strips across grain into 1/8 inch slices. Mix 
egg, cornstarch, vegetable oil, salt, soy sauce and white 
pepper in a bowl. Stir in beef. Cover and refrigerate 20 
minutes. 

Heat vegetable oil (1 1/2 inches) to 350'. Mix flour, 
water, cornstarch, vegetable oil and baking soda. Stir beef 
slices into batter well coating. Fry 1/4 of slices until 
light brown, about 2 minutes. Increase temperature to 375°. 
Fry beef all at once, about 1 minute. 


Margaret Danos 


BEEF TERIYAKI 


1 Ib. beef chuck strips (top 2 c. beef bouillon (1 can 
sirloin) Campbell’s and add rest 

1 large onion, sliced with white wine) 

1 garlic clove, minced 3 Tbsp. soy sauce 

1 Tbsp. oil 1 1/2 c. Minute rice 


1 c. green pepper strips 


Brown beef, onion and garlic in oil until lightly 
browned. Add pepper strips, bouillon (wine) and bring to a 
full boil. Stir in rice; cover. Remove from heat and let 
stand for 5 minutes. 


Jill Cheramie 


PEPPER STEAK 


1 Ib. top sirloin, cut into 3 Tbsp. soy sauce 
strips 2 Tbsp. cornstarch 
3 Tbsp. garlic powder 1 Бей pepper, cut into 
1 tsp. salt strips 
1/2 tsp. pepper 3 onions, cut into strips 
1/2 tsp. sugar 1 c. Campbell’s beef bouillon 
2 Tbsp. oil 


Stir-fry top sirloin in hot oil with garlic, salt, 
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pepper and sugar until browned. Add bell pepper strips and 
cook 2 minutes. Add onions, bouillon and soy sauce and cover. 
Simmer for 10 minutes. Mix cornstarch with water and add to 
mixture, stirring until well blended and thick. Serve over 
rice. 


Jill Cheramie 


BEA'S BEEF STROGANOFF 


1 1/2 ib. ground beef 1 can cream of chicken soup 
4 slices bacon 1/2 can water 

2 medium onions 1 (4 02.) can sliced 

1 tsp. salt mushrooms 

1/4 tsp. pepper 1 с. sour cream 


2 Tbsp. Worcestershire sauce 


Cook bacon and onions until tender, not brown. Remove 
bacon and onions; brown ground beef. Add salt, pepper, soup, 
water, bacon and Worcestershire sauce. Cover and simmer 15 
minutes. Stir in mushrooms, onions and sour cream. Cook 
until just hot. Do not boil. Serve on a bed of hot buttered 
noodles or rice. 


Brunella Theriot 


PO-BOYS 
1 Ib. ground beef 1/4 tsp. pepper 
1 tsp. salt 1/4 tsp. liquid smoke 
1 Tbsp. Worcestershire sauce 1/4 c. ketchup 
1/4 c. finely chopped onions 1 c. crumbled corn flakes 


1/2 c. Pet milk 


Mix all ingredients; spread on French bread. Bake for 
25 or 30 minutes at 375'. 

Optional: Add sliced cheese on top 20 minutes after 
cooking. 


Katherine Callahan 


EASY MEAT LOAF 


(Serves 8) 
2 1/2 Ib. ground beef 3 Tbsp. chopped parsley 
1 egg 2 tsp. salt 
1 c. milk tomato wedges and thinly 
3/4 c. bread crumbs sliced carrot strips for 
2 peeled and grated carrots garnish 


1/2 c. chopped onions 
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Place the beef in a large mixing bowl. In a separate 
bowl, beat the egg and milk. Stir in the bread crumbs, 
carrots, onions, parsley and salt. Add mixture to beef and 
mix well. Grease a shallow baking pan. Shape beef mixture on 
it into a loaf. (If you wet your hands with water, it will be 
easier to shape.) Bake at 350° for 60 to 70 minutes or until 
meat is cooked. Sprinkle with parsley. Garnish with tomato 
wedges, celery sprigs and carrots before serving. 


Annette Soignet 


QUICK HAMBURGER DEEP DISH PIZZA 


1 Ib. extra lean ground beef 1 tsp. sugar 
1 tsp. salt 2 Tbsp. salad oil 
1 tsp. dried Italian herbs 1 tsp. salt 
(dried oregano, marjoram, 2 to 2 1/2 c. all-purpose 
savory, basil or sage flour 
leaves optional) 1 (8 oz.) can tomato sauce 
1/2 tsp. fennel seed 1 small onion, sliced 
(optional) 1 green or red pepper, sliced 
1/4 tsp. cayenne pepper (optional) 
(optional) 1/2 c. grated Parmesan cheese 
2 pkg. active dry yeast 2 c. shredded Mozzarella 
1 c. warm water (105° to cheese 
115°) 


Crumble beef into skillet. Add salt, herbs, seeds and 
cayenne pepper if used. Stir and cook until meat loses 
pinkness. Meanwhile, dissolve yeast in water. Add sugar. 
Let stand 2 minutes until bubbly. Stir in oil, salt and 2 
cups of the flour, beating well. Add enough more flour to 
make dough easy to handle. 

Press into well greased 14-inch round pizza pan or into 
a 15 x 10-inch jelly roll pan, building up the edges to hold 
in filling. Top with warm ground beef mixture. Spread with 
tomato sauce. Add onion, green pepper and mushrooms, if 
desired. Sprinkle with the cheeses. Bake at 400° for 30 to 
35 minutes until filling is bubbly and crust is browned. Cut 
into wedges or squares and serve immediately. 


Annette Soignet 
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HAMBURGER KISH QUICKE 


1 unbaked 9-inch pie shell 1 Tbsp. cornstarch 

1/2 Ib. ground meat 1 1/2 c. Cheddar or Swiss 
1/2 c. Hellmann's mayonnaise cheese 

2/3 c. milk 1/4 c. sliced green onions 
2 eggs dash of pepper 


Mix all ingredients. Put into the pie shell. Bake at 
350° for 35 to 40 minutes. 


Josephine Cheramie 


HAMBURGER PIE 


1 c. diced celery 2 ib. ground meat 
1 diced onion 1 can crescent rolis 
1 diced bell pepper 1 large bag Mozzarella cheese 


1 small can tomato sauce 


Preheat oven to 400'. Brown ground meat and drain. 
Add celery, onion, pepper and tomato sauce and cook down. 
Butter your dish. Spread crescent rolls in your dish. Leave 
a lip of 1 inch at the top of your dish. Pour half of meat 
mixture over rolls. Sprinkle half of cheese over mixture. 
Pour the rest of meat mixture over cheese. Sprinkle the rest 
of cheese over mixture. Turn lip of rolls over cheese to make 
a border as a pie. Bake in oven until cheese melts and rolls 
turn brown. Cut as a pie. 


Janice Doucet 


GROUND BEEF AND MACARONI MEDLEY 


1 Ib. lean ground beef 1 (10 oz.) pkg. frozen mixed 

1 Tbsp. butter or margarine vegetables 

1 small onion, minced 1/2 tsp. dried oregano leaves 

1 (1 Ib. 12 oz.) can tomatoes 1/2 tsp. dried basil leaves 
with liquid 1/4 tsp. pepper 

1/2 c. uncooked elbow grated Parmesan cheese 
macaroni black olives and dill pickles 

1 tsp. salt for garnish 


Crumble beef into large skillet with butter. Over high 
heat stir until meat is no longer pink. Add onion; turn heat 
to low. Add tomatoes with liquid and macaroni. Stir to 
blend. Heat to simmering. Add mixed vegetables. Cover and 
cook until vegetables are done and macaroni is tender, about 
20 minutes. Sprinkle with salt, oregano, basil and pepper. 
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Serve with Parmesan cheese to spoon over individual servings. 
Garnish with black olives and pickles, if you like. Good 
served with a tossed green salad and hot bread or rolls. 
Serves 4. 


Anna Jane Danos 


QUICHE 
1 pastry shell 2 Tbsp. butter 
1 c. sliced pepperoni 1 Tbsp. flour 
1 c. shredded Mozzarella 3 beaten eggs 
1 c. shredded Cheddar 1/4 c. half and half 
1 c. sliced mushrooms 1/4 c. white wine (optional) 


1/4 c. chopped onion 


Bake pie shell at 450° for 5 minutes. Cool and cover 
with sausages and cheeses. Saute mushrooms and onion in 
butter until soft. Remove from heat and stir in flour. Blend 
together eggs and half and half; add to mushrooms. Pour over 
sausage and cheese. Bake at 350' for 40 minutes. Sprinkle 
with Parmesan cheese while hot. 


Cristy Callais 
MANICOTTI 
1/2 Ib. ground meat, browned 1/2 c. plain bread crumbs 
3 c. Mozzarella cheese 2 eggs, beaten 
3 c. mild Cheddar cheese 12 manicotti noodles 
1/2 c. Italian bread crumbs 2 cans tomato sauce 


Boil water and fix noodles as stated on package. Mix 
all other ingredients and chill. Stuff boiled noodles with 
meat mixture. In a nonstick pan or a pan sprayed with Pam, 
place stuffed noodles side by side and fill up the bottom of 
the pan. Pour tomato sauce over noodles. Sprinkle some meat 
mixture over sauce. Bake at 350° for 25 minutes. 


Terri Chiasson 
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TURKEY “DIRTY” RICE 


2c. rice juices from 1 or 2 cloves of 
1/4 c. olive oil garlic 
1 Ib. turkey, ground 1 tsp. salt and red pepper or 
1 c. chopped onion hot sauce 
1/2 c. chopped bell pepper 1/4 c. chopped green onion 
1/2 c. chopped celery with tops 

leaves pinch of thyme or basil 


1/4 c. chopped parsley 


Saute ground turkey in 1/4 cup of olive oil until 
brown. Drain off excess fat; add seasonings and continue to 
cook a few minutes. While sauteing the meat and seasonings, 
the rice can be cooking. It will have more flavor if it is 
cooked in 4 cups of thicken broth for 18 minutes. Drain rice 
and mix into the meat mixture. Spoon into a greased casserole 
and bake at 300^ for 20 or 30 minutes until dry. 


Charlene Lloyd 


RICE DRESSING 


1 1/2 Ib. ground meat (brown) 1/2 c. chopped celery 

1 c. raw rice 1/4 c. minced parsley 

1 can cream of mushroom soup 1/4 c. minced green onions 
1 can onion soup 1/4 tsp. Tabasco sauce (no 
1 bouillon beef cube salt) 


1/2 c. chopped sweet pepper 


Brown ground meat. Combine all ingredients together. 
Bake covered in a 350" oven for 1 1/2 hours. 


Leafy Pitre 
DIRTY RICE 
1 can cream of mushroom or 1 smali onion, chopped 
chicken soup 1 bell pepper, chopped 
1 can cream of onion soup 1 Ib. ground beef 
1 c. raw rice salt, pepper, garlic powder 
1 stick celery to taste 


Mix all ingredients and put in a baking dish. Bake 
1 1/2 hours at 350°. 


Josephine Cheramie 
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RICE DRESSING 


1/4 c. minced parsley 

1/4 c. minced green onion 
1/4 tsp. Tabasco sauce 

3 cloves garlic 

1 Tbsp. Lea & Perrins sauce 
Kitchen Bouquet for color 


2 ib. ground meat 

2 c. raw rice 

1 can cream of mushroom soup 
1 can French onion soup 

1 can beef bouillon 

1/2 c. sweet pepper 

1/2 c. chopped celery 


Brown ground meat. Combine all ingredients together in 
a large casserole pan. Bake in a 350° oven for 1 hour. 

Optional: Gizzards parboiled and ground. Twenty-four 
oysters parboiled and chopped. 


Darrell Griffin 


LASAGNA CANDIANO 


1 (16 oz.) plus 1 (12 ог.) 
cottage cheese 

2 eggs 

1/2 tsp. pepper 

2 Tbsp. parsley 

1/2 c. Parmesan cheese 

28 oz. Mozzarella cheese, 
thinly sliced 


1/2 Ib. Italian sausage 

1/2 Ib. ground beef 

1 clove garlic, minced 

1 Tbsp. dried parsley flakes 
1 Tbsp. dried basil 

1 tsp. salt 

3 cans tomato sauce 
lasagna noodles 


Preheat oven to 350'. Brown meats slowly in a large 
skillet. Drain excess fat. Add garlic, parsley flakes, 
basil, salt and tomato sauce. Simmer, uncovered, for 30 
minutes, stirring occasionally. Cook lasagna, undercooking 
slightly. Drain and rinse in cold water. Meanwhile beat eggs 
in a medium sized bowl. Add cottage cheese, seasoning and 
Parmesan cheese. 

Place 1/2 the lasagna in a 13 x 9 x 2-inch baking pan. 
Spread with 1/2 the cottage cheese mixture; add 1/2 the 
Mozzarella and 1/2 the meat sauce. Repeat layers. Bake for 
30 minutes. Let stand about 5 minutes before cutting. 
Leftover lasagna may be frozen. Wrap it in airtight package 
before placing it in freezer. 


Margaret Danos 


BEEF CASSEROLE 


3 Tbsp. oil 

3 Ib. boneless beef chuck, 
cut into cubes 

2 c. onions, sliced 
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1 clove garlic, chopped 

6 oz. can V-8 vegetable juice 
2 bay leaves 

salt and pepper to taste 
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Heat oil in heavy large casserole. Brown beef on all 
sides. As pieces of beef are browned, remove to a platter and 
set aside. Add onions and garlic to remaining oil in casse- 
role and saute over low heat until browned. Return meat to 
casserole. Add other ingredients and bring to simmer. Cover 
tightly and simmer 2 to 2 1/2 hours. 


Jan Cheramie 


STROGANOFF SAUCE 


1 stick butter 3 shallots 

2 small onions little parsley 

2 cloves garlic 1 pt. shrimp 

3 Tbsp. flour (maybe 4) 1 c. sour cream (acadia if 
1 can cream of mushroom soup possible) 


1 can mushrooms with liquid 


Melt butter in saucepan; saute onions and garlic. Add 
shrimp and saute for about 8 minutes, then add flour and cook 
10 minutes. Add soup and mushrooms; stir, then add shallots 
and parsley and cook about 5 minutes. Just before serving, 
add sour cream; stir and heat. Serve over rice. Serves 4. 


Dot Cheramie 


PAUL'S HAMBURGER PIE 


1 1/2 to 2 Ib. ground beef 1 (8 oz.) can tomato sauce 

1 bell pepper, chopped 2 c. shredded Mozzarella 

2 stalks celery (chop) cheese 

1 large onion 2 c. shredded Cheddar cheese 
1 pinch parsley 1 can dinner rolls or Hungry 

1 pod garlic Jack biscuits 


Brown ground beef and onion until brown. Add other 
ingredients. Cook about 10 minutes. Butter down a casserole 
dish. Cover bottom with dinner rolls. Cook until light 
yellow. Remove from oven. Add 1/2 of mixture; cover with 
cheeses. Add rest of the beef mixture; add rest of cheeses. 
Cover with rest of dinner rolls. Bake at 350° until rolls 
cook and cheeses melt. 


Paul Guidry 
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TURKEY MEAT LOAF 


2 lb. turkey ground meat 1 Tbsp. Worcestershire sauce 
2 whole eggs 1/2 c. Italian bread crumbs 
1 small onion 1 tsp. salt 
1 pkg. meat loaf seasoning 1/4 tsp. black pepper 
mix 1/4 c. skim milk 


1/2 c. chopped parsiey 


Mix all ingredients together. Shape into a loaf; place 
into a 8 x 8-inch pan sprayed with Pam. Bake for 1 hour, 
covered, then uncover to brown. 


Laura Barrios 


CHILI 
1 Ib. ground beef 1 to 2 Tbsp. chili powder 
1 large onion, chopped 2 tsp. salt 
1 bell pepper, chopped 1/8 tsp. cayenne pepper 
1 can tomatoes (1 Ib. 13 oz.) 1/8 tsp. paprika 


2 bay leaves 


Crumble and brown ground beef in heavy skillet. Add 
onion and bell pepper; cook until almost tender. Add toma- 
toes and seasonings. Cover. Simmer gently for 2 hours, 
adding water a little at a time if needed to keep consistency 
of thick soup. 


Keith Louviere 


HAMBURGER PATTIES AND MEATBALLS 


1 Ib. ground meat 1/2 c. Italian bread crumbs 
1/2 envelope dry Lipton onion 1/2 c. water 
soup mix salt and pepper to taste 


Mix all ingredients together and cook as desired. 


Betty Rousse 


RICE DRESSING 


1 small onion 1 kolbasi sausage links or 
1/4 c. celery, chopped 1 pt. oysters, 1 Ib. 

1/4 c. bell pepper, chopped shrimp, boiled or 1 Ib. 

2 Tbsp. parsley, chopped ground meat 

3 stalks shallots, chopped 1 can beef bouillon 

1/2 stick butter 1/2 can water 

1 c. rice 


Saute onion, celery, bell pepper, parsley, shallots and 
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butter about 10 minutes. Add rest of ingredients together in 
a casserole dish. Bake at 350° for 45 minutes uncovered. 


Sybil Ledet 
RICE POT DRESSING 
1 can beef broth 1 smail onion 
3 c. uncooked rice salt and pepper to taste 
green onions 1/2 block margarine 
smoked sausage 1 c. water 


1 small bell pepper 


Chop green onions, smoked sausage, bell pepper and 
onion in food processor. Place all ingredients into a rice 
pot and cook. 


Willie Curole 


SPAGHETTI SAUCE FOR A CROWD 


6 large (15 oz.) cans herb 6 pkg. spaghetti sauce mix 
tomato sauce 4 stalks celery, chopped 
1 large (15 oz.) can tomato 6 cloves garlic, minced 
paste 2 large bell peppers, chopped 
2 large (14 oz.) cans whole 3 Tbsp. sugar 
tomatoes 10 Ib. ground beef 


Brown garlic, bell peppers, celery and onions until 
golden color. Add tomato sauce, tomato paste, whole tomatoes 
and sugar. Simmer for 45 minutes. Add ground beef and cook 
down for another 15 minutes. Add spaghetti sauce mix and cook 
another 5 minutes. Add water to consistency of sauce desired. 
Serve over boiled noodles or spaghetti. Freezes very well. 
Yields enough sauce for 10 packages of boiled spaghetti. 


August J. Bruce 


HAMBURGER STEAK WITH GRAVY 


2 large onions, sliced 1/2 c. bread crumbs 

1 Ib. ground beef 1 egg 

salt and pepper garlic powder 

meat tenderizer Mrs. Dash 

1 can brown gravy with 1 c. water 
mushrooms 


Combine ground beef, egg, garlic powder, Mrs. Dash, 
salt, pepper, meat tenderizer and bread crumbs. Shape into 
large patties and brown in skillet. Add brown gravy, water 
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and sliced onions. Cook covered until onions are tender and 
gravy thickens. 


Willie Curole 


DIRTY RICE 
1 pkg. liver 1/2 c. onion tops 
1 box gizzards 1/4 c. parsley 
1 Ib. ground meat 1/4 c. celery 
1 onion boiled rice 


Boil liver and gizzards and chop up. Brown ground 
meat. Add onion, parsley and celery. Add liver and gizzards. 
Add desired amount of boiled rice. 


Betty Rousse 


STROGANOFF PICANTE 


2 Ib. sirloin, cut in 1/2 2 cloves garlic, minced 

inch cubes 1 can condensed tomato soup 
salt and pepper to taste 1 soup can water 
1/3 c. flour 2 Tbsp. Worcestershire sauce 
6 Tbsp. shortening 1 tsp. Tabasco sauce 
2 medium onions, chopped 1 green pepper, chopped 
2 (4 oz.) cans sliced 1 c. sour cream 


mushrooms, drained 


Cut meat in cubes; salt and pepper and dredge in flour. 
Brown meat in hot shortening and remove from skillet. Saute 
the onions, mushrooms and garlic until the onions are trans- 
parent. Discard excess shortening. Combine the soup, water, 
sauce and green pepper. Put all of the ingredients back into 
the skillet and cover. Cook on high heat until hot and 
steaming. Reduce heat to simmer for 30 or 40 minutes until 
meat is tender. Stir often adding more salt and pepper if 
needed. When meat is tender, add some of hot mixture to the 
sour cream and then add all to the skillet mixture. Serve 
over rice or noodles. If freezing, do so before adding sour 
cream. 


Claudette David 
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CHILI FOR A CROWD 


12 Ib. ground meat (remove 10 tsp. sugar 

grease) 4 tsp. sait 
12 onions 10 tsp. Lea & Perrins sauce 
2 bunches celery garlic powder (as desired) 
12 3/4 c. pepper 12 (14 oz.) cans whole 
3 1/2 c. parsley tomatoes 


3/4 c. onion tops 


Brown ground meat and remove grease. Add remaining 
ingredients and cook about 3 hours. Add chili as desired. 


Tommy Sevin 


HAMBURGER-MUSHROOM QUICHE 


1 ib. ground meat 1/4 c. green onions 
2 c. grated cheese 1 Tbsp. cornstarch 
1/2 c. margarine 2 oz. mushrooms 

1/2 c. milk 1 unbaked pie shell 


2 eggs, beaten 


Preheat oven to 350°. Brown meat and drain. Mix 
cheese, mayonnaise, milk, eggs and cornstarch. Stir in 
onions, mushrooms and meat. Pour in pie crust and bake 40 to 
45 minutes until puffed across top and brown. If you want a 
dry bottom crust, put pie crust in oven 5 minutes before 
adding ingredients. Serves 6 to 8 people. 


Donna Arnett 


PORK CHOP ITALIANO 


8 pork chops (about 1 inch 1 clove sliced garlic 
thick) 4 large green peppers, cut in 
seasoned salt 3/4 inch strips 
pepper 4 (8 oz.) cans tomato sauce 
1 5. fresh mushrooms 2 Tbsp. lemon juice 
(optional) 1 bay leaf 
2 Tbsp. salad oil 1/2 tsp. sage 


2 medium chopped onions 


Trim pork chops of excess fat; sprinkle with seasoned 
salt and pepper. Іп large skillet, saute chops until well 
browned. Place chops in large roasting pan or 5 quart casse- 
role. Arrange mushrooms around chops. In a clean large 
skillet, in salad oil, saute onions, garlic and green peppers 
until golden. Add tomato sauce, 1 or 2 teaspoons seasoned 
salt, 1/4 teaspoon pepper, bay leaf, lemon juice and sage. 
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Simmer, covered, until vegetables are almost tender. Pour 
over chops and mushrooms. Bake at 375°, covered, about 1 hour 
or until chops are done. Serve over cooked rice or cooked 
spaghetti. 


Keith Louviere 


ITALIAN PORK CHOPS 


(Serves 4) 
8 pork chops (thin, about 1 (28 oz.) can crushed 
1 1/2 Ib.) tomatoes 
dash of salt 1 Tbsp. lemon juice 
dash of black pepper 2 tsp. grated lemon peel 
1 tsp. Italian herbs (Tony's) chopped parsley 
2 Tbsp. butter or margarine grated lemon peel for garnish 


1 clove garlic, minced or pressed 


Sprinkle pork chops with salt, black pepper and ltalian 
herbs. Brown well in heated butter on both sides, about 5 
minutes per side. Place chops on heavy skillet. Add garlic. 
Add tomatoes with liquid and lemon juice and lemon peel. 
Cover. Simmer gently for 30 to 40 minutes or until chops are 
no longer pink in the center and just cooked and tender. 
Garnish with grated lemon peel and chopped parsley. Good 
served with hot buttered noodles, baked eggplant, and a green 
salad. 


Margaret E. Danos 


COUNTRY STYLE PORK CHOPS 


(Serves 4) 
1 to 1 1/4 Ib. pork chops, 1 egg, lightly beaten 
cut 1/2 inch thick 2 Tbsp. water 
1 tsp. salt 1 1/2 c. dry bread crumbs 
1/2 tsp. black pepper 1/4 c. vegetable oil 
1/2 c. all-purpose fiour 1 Tbsp. butter or margarine 


Place pork chops between 2 sheets of plastic wrap. 
Pound lightly with flat side of mallet until meaty portion 
covers about twice the surface as before pounding. Sprinkle 
on both sides with salt and black pepper. Dip in flour to 
coat. Beat together egg and water and dip chops into the 
mixture. Spread dry crumbs over plastic wrap and coat chops 
on both sides. Lightly pound again to make crumbs adhere to 
chops. Heat oil and butter in heavy skillet. Add chops. 
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Cook over medium heat 3 to 4 minutes on each side until golden 
brown. Transfer to heated platter and serve immediately. 


Anna Jane Danos 


PORK CHOP CASSEROLE 


6 pork chops (medium size) 1 packet yellow rice 
1 can beef consomme soup 


Fry pork chops to brown. Place rice and soup in 
casserole dish; place chops over this, cover and cook in oven 
until rice is done. This can be doubled easily. 


Dianne Duet 


PORK CHOP CASSEROLE 


1c. raw rice 1 c. water 
1 can cream of mushroom soup 1 pkg. dry onion soup mix 
1 can onion soup 4 to 6 seasoned pork chops 


Combine rice, mushroom soup, onion soup, water and dry 
onion soup mix in baking dish. Arrange pork chops on top; 
cover and bake for 1 1/2 hours at 350°. 


Terry Jones 


BARBECUE PORK 


5 Ib. pork shoulder butt 1 can whole tomatoes 
(trim fat) 1 1/2 cans hickory smoked 

1 onion, quartered flavor barbecue sauce 

1 clove garlic, chopped 1 c. ketchup 

1/2 tsp. black pepper 1 c. water 

2 tsp. salt seasonings 

2 (8 02.) or 1 (15 oz.) can 1 1/2 tsp. salt 


tomato sauce 


Fill pot 1/2 way with water. Add the pork shoulder 
butt, onion, garlic, black pepper and salt. After it comes to 
a boil, cover and simmer 1 1/2 hours, then turn roast. Drain 
water and pull roast apart. Mix together and simmer 1/2 hour 
with rest of the ingredients. Cook until done. Serve on 
hamburger buns. Freezes well. 


Cathy Pitre 
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STICKY CHICKEN 


1 chicken pepper 
2 Tbsp. oil 1/2 c. water 
salt 


Cut chicken into pieces. Add salt and pepper to 
chicken. Place chicken in skillet with oil and brown. Add 
water and cook covered for about 1 hour on a low fire. Serve 
over rice. 


Willie Curole 


BUTTERMILK FRIED CHICKEN 


2 c. all-purpose flour 1 c. buttermilk 

1 Tbsp. salt 1 tsp. baking powder 

1 tsp. paprika 3 Ib. chicken, cut in pieces 
1/2 tsp. pepper vegetable oil 


Combine flour, salt, paprika and pepper in a plastic 
bag. Shake well and set aside. Combine buttermilk and baking 
powder in a bowl; mix well. Dip chicken in buttermilk mix- 
ture. Place chicken in bag and shake to coat. Repeat proce- 
dure with remaining chicken. Place chicken in a shallow pan. 
Cover and refrigerate at least 1 hour. Heat 1 inch of oil in 
a large skillet. Add chicken and íry 30 to 35 minutes, 
turning once. Drain on paper towels. 


Kelly Louviere 


ALMOST INSTANT CHICKEN STEW 


1 chicken, cut in pieces 2 Tbsp. dried parsley 
1 onion 1/4 c. cooking oil 
2 cans cream of celery soup salt and pepper to taste 


Kitchen Bouquet (for coloring gravy) 


Stew chicken down in oil along with diced onion for 
about 20 minutes. Add both cans of soup with a half can of 
water and stir well. Use the amount of Kitchen Bouquet you 
want, depending on the color of the gravy that you like. Cook 
another 20 to 30 minutes. About 10 minutes before serving, 
add parsley to the stew and stir. Serve over rice. 

You may substitute cream of mushroom soup if you like. 


149289 -43- 


MAIN DISHES, MEATS & SEAFOOD 


This is really good and tastes like you spent 2 or 3 hours 
instead of only 45 minutes or 1 hour. Serves 4 to 6. 


Barbara Callais 


CHICKEN VERMICELLI 


2 chickens, boiled, deboned 2 (2 oz.) cans mushrooms, 
and chopped drained 

2 onions, chopped 1 can Ro-Tel 

2 bell peppers, chopped 12 oz. pkg. vermicelli 

3 to 4 stalks celery, chopped 1 stick oleo 


1 large jar Cheez Whiz 


Boil fryers which have been salted and peppered. 
Retain 1 1/2 quarts of broth. Cook vermicelli in broth, do 
not drain. Saute onions, bell peppers and celery in oleo 
until clear, then add to chicken, vermicelli, Ro-Tel, mush- 
rooms and Cheez Whiz. Mix all well. Bake at 350° until hot. 
Makes 1 (3 quart) and 1 (1 1/2 quart) casseroles. May be 
frozen. If cooked from freezer, cover with foil and bake at 
300° until hot. 


Lois Gautreaux 


CHICKEN CASSEROLE WITH SOUR CREAM SAUCE 


2 whole chicken breasts, 1 (10 oz.) pkg. frozen 
split with salt chopped broccoli 
lemon pepper seasonings 4 cans peach halves, cut in 
1/4 c. margarine or butter quarters 
1/4 c. chopped green onion 1 c. sour cream 
1 clove garlic, minced 1/4 c. grated Parmesan cheese 
1 tsp. paprika 1/4 c. mayonnaise 


Season chicken with salt and lemon pepper marinade. 
Melt butter in small skillet. Saute green onion and garlic 
for a few minutes. Stir in paprika. Turn chicken in the 
mixture until well coated. Transfer chicken to a shallow 
broilerproof baking dish. Cover loosely with foil. Bake at 
375° until tender, about 20 to 30 minutes. Meanwhile, cook 
broccoli and drain; set aside and keep warm. Next arrange 
broccoli and peach halves in pan beside chicken; mix sour 
cream and mayonnaise together. Spoon all over. Sprinkle with 
cheese. Broil on low in oven until richly flaked with 
brownness, about 5 minutes. Serves 4. 


Dot Cheramie 
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CHICKEN JAMBALAYA 


1 (2 oz.) tomato paste 

1 (15 02.) stewed tomatoes 
1 Tbsp. sugar 

1/2 green pepper 

1 tsp. basil 


2 large onions, chopped 
2 stalks celery, chopped 
1/2 c. oil 

1 Ib. salt pork (parboil) 
4 breasts, deboned and 


chopped 3 cloves garlic 
4 leg quarters deboned and 1 Tbsp. parsley 
chopped 1/4 c. green onions 


8 c. water 
salt and cayenne to taste 


1 Ib. smoked sausage 
1 (4 oz.) tomato sauce 
3 c. washed rice 


In a large heavy pot, brown onions and celery with oil. 
Add tomato sauce and paste, stewed tomatoes, green pepper and 
sugar. Cook until oil appears. Add salt pork and smoked 
sausage. Cook with tomato until brown, then add chicken 
seasoned with salt and cayenne and cook until oil appears. 
Add water and let come to boil. Stir in rice and cook until 
rice starts to puff, stirring occasionally. Add basil, 
parsley, green onions and garlic. Cover; simmer on low heat 
until rice is tender, stirring occasionally. 


Mary Gisclair 


CHICKEN MARENGO 


1 can Campbell’s tomato soup 
1 can golden mushroom soup 
3 Ib. chicken parts 


3 Tbsp. shortening 
1 Ib. small white onions 
1 medium clove garlic 


Brown chicken; pour off fat. Add remaining ingredi- 
ents. Cook over low heat for 45 minutes. Uncover; cook until 
desired consistency. Serves 6. 


LIGHT CHICKEN DIVAN 


3/4 Ib. slivered raw chicken 
2 tsp. oil 
1 (10 02.) pkg. Birds Eye 
Deluxe broccoli florets 
1 c. water 
1 Tbsp. dry sherry wine (white wine) 


1 can Campbell's cream of 
chicken soup 

1 1/2 c. Minute rice (dry) 

1 Tbsp. grated Parmesan 
cheese 


Brown the chicken in oil until cooked, about 5 minutes. 
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Add the broccoli, water, wine and soup and bring to a boil. 
Stir in rice; cover and remove from heat. Let stand 5 min- 
utes. Top with Parmesan cheese. 


Lynn Cheramie 


CHICKEN CACCIATORE 


1 Ib. boneless chicken, 1 (8 oz.) can tomato sauce 
slivered 1 tsp. salt 

1/2 c. chopped onion 1/8 tsp. ground red pepper 

1 garlic clove, minced 1/2 tsp. oregano 

2 Tbsp. oil 1 1/2 c. dry Minute rice 

1 (28 02.) can tomatoes 1 c. green pepper strips 


Brown chicken, onion and garlic in oil. Add tomatoes, 
tomato sauce, seasonings and green peppers. Bring to a full 
boil. Stir in rice. Cover; remove from heat and let stand 5 
minutes. Stir before serving. 


Lynn Cheramie 


CHICKEN CASSEROLE 


1 large chicken 1 pkg. chopped broccoli 

1 pkg. vermicelli salt and pepper to taste 
Sauce: 

1 can mushroom soup 1 c. chicken broth 

1/2 can milk 3/4 Ib. Velveeta cheese 


Boil chicken with salt and pepper. Save broth. Debone 
chicken. Boil vermicelli in chicken broth. Cook broccoli as 
directed on package, but add no salt. Drain broccoli. In 
saucepan over low heat, melt ingredients for sauce, mushroom 
soup, milk, chicken broth and Velveeta cheese. Mix chicken, 
vermicelli, broccoli and sauce in large casserole. Bake 30 
minutes at 350'. Serves 8. 


Becky Plaisance 


PEPPERONI-STUFFED CHICKEN 


(Serves 4) 
4 boneless chicken breasts, 1 egg, beaten 
halved and skin removed 3/4 c. dry bread crumbs 
4 large slices pepperoni 1/4 to 1/2 c. butter or 
sausage margarine 


4 slices Monterey Jack cheese 
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Mustard Sauce: 


3/4 c. sour cream 3 Tbsp. chopped parsley 
1/2 Tbsp. Dijon style mustard 


With mallet, pound chicken breasts to 1/2 inch thick- 
ness, being careful not to tear the meat. Place 1 slice of 
pepperoni and 1 slice of cheese on each chicken breast. Roll 
up jelly roll fashion. Secure with toothpick. Dip each roll 
in egg, then into bread crumbs, coating thoroughly. Melt 
butter in large skillet over low to medium heat. Cook chicken 
10 to 15 minutes, turning frequently, until golden brown and 
tender. Prepare the mustard sauce by combining sour cream 
with parsley and mustard. Serve chicken with the sauce. 


Margaret E. Danos 


CHICKEN CONTINENTAL 


3/4 Ib. slivered raw chicken 1 (9 oz.) pkg. Birds Eye 

1 (4 02.) can sliced French-cut green beans 
mushrooms, drained seasonings (whatever you 

2 Tbsp. oil like) 

1 can Campbell's chicken 1 1/2 c. dry Minute rice 
broth 


Saute chicken and mushrooms in oil until lightly brown. 
Add broth, beans and seasonings. Bring to a full boil. Stir 
in rice. Remove from heat; cover and let stand 5 minutes. 


Lynn Cheramie 


CHICKEN CASSEROLE 


1 stick butter, melted 1 envelope Lipton onion soup 
2 c. washed rice 1 can cream of chicken soup 
1 chicken in pieces 


Melt stick of butter and pour in a casserole dish. 
Wash rice and put over butter. Put chicken pieces over rice. 
Take 1 envelope Lipton onion soup, 1 can cream of chicken soup 
and 1 3/4 cans of water. Heat in a saucepan over stove until 
it is well blended. Pour mixture over chicken. Cover with 
foil. Bake for 2 hours at 325°. 


Rodney Terrebonne 
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CHICKEN ADOBO 


1 chicken black pepper 
2 Tbsp. cooking oil garlic powder 
7 Tbsp. soy sauce cornstarch 

4 Tbsp. vinegar К water 


Brown chicken in pan with 4 tablespoons soy sauce and 2 
tablespoons cooking oil. Brown well. Add water to cover 
chicken. Add 3 tablespoons more soy sauce, 4 tablespoons 
vinegar, pepper and garlic to taste. Cover and simmer 1 hour. 
Taste and add more soy sauce, vinegar and garlic if needed. 
Thicken once it has the right taste with cornstarch and water. 
Serve over rice. 


Velma "Sis" Zeringue 


CRABMEAT FETTUCINI 


1 c. cooked crabmeat 1 small onion, diced 

1 c. milk 1/4 Ib. margarine 

salt 1 small pkg. Velveeta cheese 
pepper 2 c. cooked egg noodles 


Saute onion in margarine. Add salt, pepper and 
crabmeat. Next, add milk and cheese. Cook on low fire until 
cheese melts. Add noodles. 

To make creamier, add milk. Shrimp may be used in 
place of crabmeat. 


Mona Curole 


CRAB MEAT AU GRATIN 


3 Tbsp. butter 1 №. white crabmeat 

1/4 c. shallots 1 c. American cheese 

2 Tbsp. celery salt and Tabasco sauce 
1/2 c. mushrooms 1 с. thick white sauce 


Saute chopped shallots, celery and mushrooms in butter. 
Add white sauce, crab meat, salt and pepper. Place in a 
buttered baking dish; top with cheese. Bake at 300° until 
brown. Serves 4. 


Thick White Sauce: 


1/4 c. butter 1/4 c. flour 
1 c. milk (scald) salt and pepper to taste 
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Melt butter in heavy saucepan. Blend in flour; cook 
on low heat, stirring constantly until smooth. Remove from 
heat; stir in hot milk, a little at a time. Season to taste. 
Cook on low heat until bubbly. 


Lisa Rousse 
CRAB SPAGHETTI 
1 pt. half and half 1/2 Ib. sliced fresh 
12 oz. thin spaghetti or mushrooms 
vermicelli 2 sticks butter 
1 lb. processed cheese (like 3 chopped green onions 
Velveeta) 1/2 c. chopped parsley 


1 1р. crabmeat 


Melt butter and saute mushrooms. In a double boiler 
(or in microwave) melt cheese and cream, stirring until 
blended. Cook spaghetti in salted water al dente. Drain. In 
a large bowl, mix everything. Add crabmeat. Mix well. 
Season to taste with red and black pepper, but no salt. Pour 
into a baking dish and bake at 325" for 30 to 40 minutes. If 
freezing, do so before baking. Serves 10 to 12. 


Stacy Arnett 

CRABMEAT GRATIN OR PATTY FILLING 
1 1/2 Ib. white crabmeat 1 1/2 tsp. Tabasco sauce or 
1 stick oleo to taste 
1 c. finely chopped onions 1 Tbsp. pimiento, chopped 
1/2 c. finely chopped celery fine 
1/2 c. all-purpose flour 3/4 Ib. grated Cheddar cheese 
1 3/4 c. half and half 1/8 tsp. paprika 


2 egg yolks 


Saute onions and celery in oleo until onions are 
wilted. Mix flour, salt and paprika. Blend flour mixture 
with onions and celery. Remove from heat. Pour in the milk, 
stirring constantly. Add egg yolk, Tabasco and pimiento. 
Cook for 3 minutes. Put crabmeat in a large bowl. Pour the 
cooked sauce over the crabmeat, mixing thoroughly but gently. 
Put mixture in greased individual baking shells or ina 
casserole and sprinkle with grated cheese. Bake at 350° for 
20 to 25 minutes or until cheese is light brown. Fill each 
patty shell with mixture and bake at 350° about 10 to 15 
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minutes. This recipe may be prepared ahead of time and 
frozen. 


Leafy Pitre 
CRABMEAT SUPREME 
1 15. crabmeat 2 pimentos, cut up 
1/4 Ib. butter 1 tsp. salt 
1/2 c. onion, chopped 1 small can mushrooms 
1/2 c. celery, chopped 1/8 tsp. Tabasco sauce 
1/2 c. bell pepper, chopped juice of 1 lemon 
1/2 c. sherry 1/2 c. cracker crumbs 
1/4 c. parsley, chopped 
Sauce: 
1/4 Ib. butter 1 tsp. salt 
1/2 c. flour 1 tsp. black pepper 
2 c. milk 


Wilt onion, pepper and celery in butter. Remove from 
heat. Add remaining ingredients, except cracker crumbs. 

Sauce: Gradually add all milk to flour, salt and 
pepper. Stir until smooth. Cook in double boiler until 
thick. Add butter. Add sauce to crabmeat in baking dish. 
Add crumbs over top. Bake at 325° for 20 minutes. 


Ruby Danos 

CRABMEAT AU GRATIN 
1 stalk celery 1/2 c. milk 
1 c. onion, chopped fine 1 (13 oz.) can evaporated 
1/4 Ib. butter or oleo milk 
1 to 2 Tbsp. flour 2 egg yolks 
1 tsp. salt 1/4 tsp. black pepper 
1/2 tsp. red pepper 1 Ib. crabmeat 

(optional) 1/2 Ib. grated Cheddar cheese 


Saute onion and celery in butter until wilted. Blend 
in flour well. Pour milk in slowly, stirring constantly. Add 
eggs, salt and pepper. Cook 5 minutes. Put crabmeat in bowl 
and pour cooked sauce over it. Blend well and transfer to 
lightly greased casserole and sprinkle with cheese. Bake at 
375° for 10 to 15 minutes or until light brown. 


Ruby Danos 
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BROILED SHRIMP 


3 Ib. shrimp green onions 
1 1/2 large bottles Italian parsley 
dressing 1 medium bell pepper, chopped 
2 sticks margarine 1 garlic clove 
1 onion, chopped 2 lemons, sliced 


Dehead shrimp. Combine all ingredients and place into 
baking dish. Bake for 30 to 45 minutes at 425°. When shrimp 
breaks away from shell, it is done. 


Mona Сигоіе 


SHRIMP PATTIES 


1/2 gal. shrimp garlic powder 

salt 1 Бей pepper 

pepper parsley 

green onions 3 Tbsp. Bisquick 

3 eggs 1 tsp. seafood seasoning mix 


Grind in food processor shrimp, salt, pepper, green 
onions, eggs, bell pepper and parsley. Add garlic powder, 
Bisquick and seafood seasoning mix. Spoon into hot grease and 
cook until golden brown. 


Mona Curole 


FRIED RICE WITH SHRIMP 


1 stick margarine 3 c. cooked rice 
1 small onion, chopped soy sauce 
2 fried eggs, chopped salt and pepper to taste 


1 Ib. raw shrimp 


Saute onion and shrimp in margarine until shrimp are 
pink and tender. Add eggs and rice. Season to taste with soy 
sauce, salt and pepper. 


Mona Curole 


QUICK SHRIMP 


1 Ib. raw peeled shrimp 1/2 c. mushrooms 
2 Tbsp. butter 1/2 c. dry white wine 
1/4 c. green onions 
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Saute shrimp in butter until shrimp turns pink; add 
rest of ingredients. Cook 10 minutes more, stirring constant- 
ly, over medium heat. 


Stacy Arnett 


SHRIMP FETTUCINI 


1 (8 oz.) sour cream 1 group shallots 
1 (8 oz.) Velveeta cheese 1 block butter 
1 clove garlic shrimp 


Melt butter lightly. Cook down shallots, butter and 
shrimp. Mix in cheese and sour cream. Turn off heat and 
serve. Season to taste. Use very, very thin spaghetti or 
pasta. 


Barbara Callais 


SHEILA'S SHRIMP OLIVER 


1/4 c. melted butter 1 tsp. Italian seasoning 
2 Tbsp. finely chopped onion cooked egg noodles 

3 cloves minced garlic 1 Tbsp. flour 

1 Tbsp. chopped parsley 1 Tbsp. water 

dash of paprika 2 Tbsp. white wine 

1/4 tsp. Tabasco sauce 1 1/2 tsp. salt 

1/4 tsp. cayenne 2 c. raw shrimp 


Melt butter in skillet. Saute onion and garlic. Add 
shrimp, parsley, paprika, Tabasco and pepper. Cover. Cook 
until shrimp are pink and tender. Stir in flour, water and 
salt. Cook until thick. Serve over noodles that have been 
tossed with butter and Parmesan cheese. 


Beverly Arnett 


BAR-B-QUE SHRIMP 


1 1/2 blocks margarine 6 oz. can tomato paste 

1 large onion, chopped 1 can Ro-Tel tomatoes 

2 medium bell peppers 12 oz. can stewed tomatoes 
parsley 2 small cans tomato sauce 
onion tops 4 lemons 

1/4 c. Lea & Perrins sauce pepper 

3 stems celery salt 

12 oz. can tomato paste 1 jar barbecue sauce 


Chop and brown on low fire onion, bell peppers, celery, 
parsley and onion tops. Add tomato sauce, tomato paste, 
stewed tomatoes, Ro-Tel, Lea and Perrins sauce and salt and 


-52- 


MAIN DISHES, MEATS & SEAFOOD 


pepper. Let sauce cook 3 to 4 hours on low fire (covered). 
Never add water. 

Place shrimp in large uncovered pan. Slice lemons and 
margarine over shrimp. Bake at 375° until tender. Salt and 
pepper shrimp. Pour on sauce and 1 bottle barbecue sauce. 
Leave in oven until served (about 1/2 hour to 1 hour before 
serving). 


Mona Curole 


CRAYFISH/SHRIMP ETOUFFEE A LA BOUZIGARD 


1 1/2 Ib. peeled crayfish 1 Tbsp. tomato paste 

1 1/2 Ib. peeled shrimp 1 tsp. Worcestershire sauce 

1 stick butter (may use oleo; 1/4 c. cream sherry wine 
butter is best) 1 to 1 1/2 cans cream of 

1/8 c. cooking oil mushroom soup 

3 stalks celery salt, black and red pepper 

6 large onions, chopped fine and garlic powder to taste 


1/4 c. onion tops and parsley, minced 


Melt butter in heavy pot. Add cooking oil and chopped 
onions. Smother onions on low heat for approximately 45 
minutes to 1 hour, stirring occasionally to prevent sticking. 
Or, cook until onions are wilted. Add tomato paste. Fry paste 
with the wilted onions for 15 minutes, stirring almost con- 
stantly to prevent sticking. Add the chopped celery, onion 
tops, half of the parsley, salt and the peppers. Also, if you 
like garlic, add the garlic powder. 

When celery is tender, add Worcestershire sauce and 
cream of mushroom soup. Let simmer for 5 minutes, then add 
the crayfish and shrimp tails plus the cream sherry wine. Mix 
all ingredients very well. Cook for another 15 to 20 minutes 
or until crayfish and shrimp are cooked. Add other half of 
parsley; mix all well. Turn your fire off. If sauce needs 
thickening, dissolve 1 teaspoon cornstarch in warm water. Add 
to Etouffee; stir well. Serves 6 to 8, depending on appe- 
tites. 

Special Note: If you're Cajun serve over a bed of 
rice. If you're half-Cajun, serve in a deep plate and eat 
with French bread. Non-Cajuns are advised to eat as so 
desired. 


Russell A. Bouzigard 
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SHRIMP MORNAY 


2 Tbsp. butter 1/4 c. heavy cream 
2 Tbsp. flour salt and pepper to taste 
1 c. milk 1 Ib. shrimp, cooked, shelled 
1/2 c. sharp Cheddar cheese, and deveined 
grated 2 Tbsp. Parmesan cheese 


Melt butter and blend in flour. Gradually stir in the 
milk. Bring to a boil, stirring. Stir in cheese until it 
melts. Add cream and season with salt and pepper. Divide 
shrimp among 4 or 6 serving shells. Pour sauce over shrimp 
and sprinkle with Parmesan. Place under broiler 4 inches from 
source of heat and cook until bubbly hot and lightly browned. 


Becky Plaisance 


EGGPLANT AND SEAFOOD CASSEROLE 


3 large eggplants 1 Ib. shrimp 

1 large onion 1 Ib. crab meat 
2 garlic cloves 4 c. cooked rice 
1 bell pepper bread crumbs 
1/2 chopped celery 2 Tbsp. butter 


2 slices dry bread 


Peel and cut up eggplants; put in hot water with a 
little salt and soak for 30 minutes (throw away water). Put 
eggplant in pot with 1 cup water and cook down. Leave some 
water to moisten dressing (set aside). Season shrimp; saute 
in small amounts. After shrimp is pink add crabmeat; set 
aside. 

Saute onion, celery, bell pepper and parsley. Soak 
bread in water; squeeze out excess liquid. Add to eggplant. 
Add to seafood and onion, celery, bell pepper and parsley 
mixture. Mix well together. Pour into buttered baking dish. 
Sprinkle with buttered bread crumbs and bacon. Bake for 25 to 
30 minutes. 


Shahna Cheramie 


CRAWFISH PIES 


1 Ib. crawfish tails 1 stick butter 

green onions 2 Tbsp. cooking sherry 
1/4 c. flour salt and pepper 

1 can cream of mushroom soup 16 to 20 pastry shells 


1 can cream of celery soup 
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Melt butter and add chopped green onions. Cook 5 
minutes. Add flour and blend until bubbly. Add soups and 
cook 5 more minutes. Add crawfish tails with juice, sherry, 
salt and pepper. Simmer until warm. Fill pastry shells and 
bake until brown. 


Claudette David 


BAKED SHRIMP 


2 Ib. large shrimp (headless) 1/2 c. chopped parsley 
2 lemons 4 cloves garlic, finely 
1 c. olive oil chopped 

1 stick margarine 2 Tbsp. oregano 

2 onions, chopped salt and pepper 


1 stalk celery, chopped 


Place headless shrimp into a baking pan. Slice lemons 
and place on top. In large pot, combine 1/2 cup olive oil, 
1/2 stick of margarine, onions, celery, parsley and garlic. 
Cook until soft. Pour this mixture over shrimp. Sprinkle 
oregano over mixture. Pour an additional 1/2 cup olive oil 
and 1/2 stick melted margarine over shrimp. Season with salt 
and pepper to taste. Bake at 350" for 45 minutes, stirring 
frequently. Serve with French bread. 


Connie Callais 


RICE COOKER JAMBALAYA 


1 block margarine 1 bell pepper 
1 can B & B mushrooms 1 chopped onion 
1 can Campbell’s beef broth 1 1/2 c. rice (uncooked) 


1 pack shrimp 


Put all ingredients together in rice cooker and let it 
cook. 


Bea Duet 
SHRIMP OPELOUSAS 
1 stick margarine, melted 1 can Campbell's beef broth 
1 Ib. shrimp, peeled 1 can sliced mushrooms 
1 medium onion, chopped onion tops, parsley, salt and 
1 bell pepper, chopped pepper to taste 


1 1/2 c. rice, washed 


Place all ingredients in the rice cooker and stir until 


149289 -55- 


MAIN DISHES, MEATS & SEAFOOD 


evenly distributed. Cook as if you were cooking plain rice in 
your rice cooker. DO NOT open and stir during cooking pro- 
cess. 

Crawfish may be a substitute. Optional: smoked sau- 
sage, crab meat. 


Torey Terrebonne 


BAKED SHRIMP 


2/3 bucket of shrimp 6 onions 

1 stalk celery 1 bunch green onions 
3 bell peppers 6 potatoes 

1 small pkg. carrots 2 lemons 

1 head garlic 1 block butter 


Wash shrimp, leave heads on and season with salt, black 
and red pepper. Cut vegetables in large pieces. Precook 
vegetables 20 minutes in 1 block of butter. In large baking 
pan alternate layers, begin with shrimp and then layer of 
vegetables. Bake in hot oven at 500' until done. Slice 
lemons and top over shrimp before baking. Bake about 30 
minutes. Stir. Serves 8. 


Shahna Cheramie 


CHEEZY SHRIMP 


2 large onions, chopped 1 c. shrimp 

1 c. green onions, chopped 1 block Mozzarella 

1 can mushrooms, drained 1 block mild Cheddar cheese 
1 stick margarine salt and pepper to taste 


Saute onions, green onions and mushrooms in margarine. 
Add sauteed shrimp, Mozzarella and mild Cheddar cheese. 
Season with salt and pepper. Simmer until cheese melts. 
Meanwhile, prepare (bake) individual patty shells. Fill with 
shrimp mixture. Garnish with chopped boiled egg. 


Connie Callais 


SHRIMP AND EGGPLANT CASSEROLE 


2 eggplants 1 tsp. salt 

4 onions, minced 2 tsp. chopped shallots 
1/2 stick butter, melted 1 qt. peeled shrimp 

2 Tbsp. bread crumbs 1/8 tsp. red pepper 


Peel and cut eggplants into 1 inch cubes. Soak in a 
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bowl of cold water with a teaspoon of salt for 15 minutes. 
Drain and rinse. Saute onions and shallots in oil and cook 
until golden in color. Add eggplant and cook on low heat 15 
minutes. Melt butter and add shrimp and red pepper. Keep 
turning until pink, then add to eggplant. Stir well. Pour in 
baking dish; sprinkle with bread crumbs and bake for 25 
minutes at 350°. 


Debra Callais 


YELLOW JAMBALAYA 


2 Tbsp. butter 1 qt. raw shrimp 
1 can Ro-Tel tomatoes 1 can cream of mushroom soup 
1 medium onion, chopped 1/2 sweet pepper, chopped 


2 pkg. yellow rice 


Cook rice. Saute onion and pepper in butter. Add 
shrimp and cook until shrimp turns pink. Add soup and toma- 
toes. Mix well. Cook on low heat for 10 minutes. Mix in 
rice and stir all together. Pour in casserole dish. Bake for 
30 minutes in oven at 350°. 


SHRIMP-ZUCCHINI PIZZA 


2/3 to 1 c. all-purpose fiour 1/2 c. chopped onion 

1/2 c. whole wheat flour 1/4 c. water 

2 Tbsp. cornmeal 1/2 tsp. dried basil, crushed 

1 pkg. active dry yeast 1/4 tsp. instant chicken 

1/2 tsp. dried basil, crushed bouillon granules 

1/4 tsp. sait 1 (5 or 6 02.) pkg. frozen 

1/2 c. warm water (115? to cooked shrimp, thawed and 
120?) drained 

1 tsp. cooking oil 3/4 c. shredded farmer cheese 

1 1/2 c. sliced mushrooms 1 Tbsp. snipped parsley 


1 c. sliced zucchini 


For crust, in a mixing bowl, combine 2/3 cup all-pur- 
pose flour, whole wheat flour, cornmeal, yeast, 1/2 teaspoon 
basil, salt and garlic powder. Combine warm water and oil; 
stir into flour mixture until mixture forms a ball. On a 
floured surface knead in enough remaining all-purpose flour to 
make a moderately stiff dough that is smooth and elastic (6 to 
8 minutes). Cover; let rest 10 minutes. Spray a 12-inch 
pizza pan with nonstick spray coating. On a lightly floured 
surface roll dough to a 13-inch circle; transfer to the 
prepared pan. Build up dough edges. Cover and let rise in a 
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warm place for 30 minutes. Bake in a 425° oven for 15 to 17 
minutes or until light brown. 

Meanwhile, in a medium saucepan, combine mushrooms, 
zucchini, onion, the 1/4 cup water, 1/2 teaspoon basil and 
bouillon granules. Bring to a boil. Cover; simmer for 3 to 4 
minutes or until vegetables are crisp-tender. Drain well. 
Top crust with zucchini mixture, shrimp and cheese. Bake in a 
425" oven for 5 minutes or until cheese melts and topping is 
heated through. Sprinkle parsley on pizza. Serves 4. 


Larry Louviere 


SHRIMP PIE 
2 c. chopped onions 1 c. sliced mushrooms 
1 stick butter salt and pepper 
1 c. shrimp 1 с. sour cream 


little flour 


Saute onions in butter. Flour shrimp. Add to onions. 
Add sour cream, mushrooms, salt and pepper. Simmer until 
thickened and serve in pastry shells or pie shells. Bake pie 
shells before filling. 


Grant Gautreaux 


SHRIMP MOSCA 


2 to 3 Ib. fresh shrimp, salt to taste 
peeled (large with peel 1 Tbsp. oregano 
on; 35 to 40 count) 1 Tbsp. rosemary 
2 heads garlic (cloves 1 Tbsp. thyme 
Separated) 1 tsp. basil 
1/4 c. olive oil 4 to 6 large bay leaves 
1 stick butter or oleo 2 French breads 


1 c. white wine 


Place 10 x 13-inch baking pan on stove top on medium- 
high heat with olive oil and butter. Place heads of separated 
garlic, with skins on, in pan and saute 2 to 3 minutes or 
until garlic is brown. Place shrimp in hot oil and garlic. 
Be careful. Cook until shrimp are all pink. In a bowl, which 
should have been prepared ahead of time, place oregano, 
rosemary, thyme, basil, bay leaves and wine and let soak until 
ready to use. Add salt to shrimp and pour in seasonings and 
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wine. Cook 10 minutes. Serve hot and use bread to dunk in 
sauce. 


Rodney Gisclair 


TRIPLE TREAT SPAGHETTI 


2 pt. oysters or 1 to 2 Ib. 1/2 bell pepper, chopped 
shrimp or 1 large can 1/4 to 1/2 c. olive oil or 
petits pois butter 

2 to 3 large onions, chopped No. 1 spaghetti, noodles or 

2 sticks celery, chopped any kind of pasta, cooked 

6 to 8 cloves chopped garlic as per directions on 

1/4 c. shallots, chopped package 

1/4 c. parsiey, chopped French bread 

salt and pepper to taste Parmesan cheese 


In large skillet, saute onions in oil. Add celery and 
cook 5 minutes. Add garlic, shallots, parsley and bell 
pepper. Cook 1 to 2 minutes. Add either one of the 3 main 
ingredients, oysters, shrimp or petits pois, or any combina- 
tion thereof. Cook until done, 10 to 15 minutes, for oysters 
and shrimp; 1 to 2 minutes for petits pois. Serve on hot 
pasta. Top with cheese, if desired. Serves 6. 


Rodney Gisclair 


BAKED JAMBALAYA 


1 link smoked sausage parsley 
1/2 c. boiled salt meat, onion tops 
cubed shrimp or oysters 
2 onions, chopped 2 1/2 c. uncooked rice 
garlic 2 cans Campbell’s onion soup 


Brown sausage in a skillet. Add salt meat and onions. 
Add garlic, parsley and onion tops and smother until tender, 
then add shrimp or oysters. This will make a brown sauce. In 
a9x 13-inch pan, put uncooked rice and pour meat, sauce and 
onion soup on top. Put in a 350° oven for 1 hour. Cover with 
aluminum foil. 


Ann Picciola 
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SHRIMP CREOLE 


1 c. flour 1 large can tomatoes 

1 c. oil 2 small cans tomato paste 
2 c. chopped onions 3 tsp. salt 

1 c. chopped celery 1/4 tsp. red pepper 

1/2 c. chopped bell pepper 1/2 tsp. black pepper 

2 cloves chopped garlic 2 Tbsp. chopped parsley 

3 Ib. raw shrimp 2 Tbsp. chopped onion tops 


Make roux of flour and cooking oil. Add onions, 
celery, bell pepper and garlic and cook until soft. Add 
tomatoes and tomato paste; mix well and cook about 5 minutes, 
then add 6 cups of water and all seasonings. Let simmer about 
1 hour. Add shrimp and cook for 15 minutes. Add parsley and 
onion tops and cook 5 minutes, then serve. Serves 10. 


RICE COOKER JAMBALAYA 


3 c. rice, washed 1 heaping Tbsp. garlic powder 

1 large onion, chopped 1 leve! tsp. Tony's 

1 medium bell pepper, chopped seasonings 

3 stalks celery, chopped 1 can beef broth 

4 onion tops, chopped 1 can Ro-Tel (small) 

1 Tbsp. chopped parsley 1/2 c. margarine 

Hillshire sausage, diced or 1 Tbsp. Worcestershire sauce 
sliced 1 level tsp. Nature's Seasons 

2 c. shrimp 


Put all ingredients in rice cooker. Cover and start. 
When bell rings, it is ready. 


SHRIMP BOULETS 


3 c. raw shrimp garlic 

1 onion 3 raw eggs 

6 green onions mustard (if desired) 
parsley salt 

celery Creole seasoning 

1 bell pepper 3/4 c. mashed potato flakes 


In food processor, place all ingredients except potato 
flakes. Process. Add potato flakes until desired consisten- 
cy. Drop by teaspoonfuls in hot cooking oil. Cook until 
done. 


Connie Callais 
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SHRIMP FETTUCINE 


3 small onions 1/4 c. flour 

3 beil peppers 3 Ib. shrimp or crawfish 
3 stalks celery 1 Ib. Velveeta cheese 

1 half and half 1 Ib. noodles 

hot peppers 3 sticks butter 


Saute butter and vegetables for 5 to 10 minutes. Add 
shrimp and cheese; cook 5 minutes. Slowly add half and half, 
flour, salt and pepper. Cook 30 minutes on low. Boil noodles 
and drain. Mix sauce and noodles; top with cheese. 


Shahna Cheramie 


FETTUCINI 
2 c. dry egg noodles 2 oz. Velveeta cheese 
2 Tbsp. butter 1/4 tsp. garlic powder 


2 oz. Pet milk 


Boil and drain egg noodles. Combine and melt butter, 
milk, cheese and garlic powder to spreading consistency. Pour 
over cooked noodles and mix thoroughly. Sprinkle Romano or 
Parmesan cheese over. Serves 2 to 3 people. 


CRAWFISH ETOUFFEE 


1 Ib. crawfish 1/2 tsp. red pepper 

1/2 c. butter or more 1/2 tsp. black pepper 

1 can chicken broth 1 to 2 tsp. paprika 

1 c. onions 1 to 2 tsp. stalks celery, 

3 Tbsp. flour parsley, onion tops, bell 
1 tsp. salt peppers ' 


Melt butter, onions, celery and green peppers. Stir in 
flour until well mixed; add broth and seasonings. Simmer 20 
minutes. Add parsley and onion tops; simmer 5 minutes more. 
Turn off heat; add 2 or 3 bay leaves. Cook 5 to 10 minutes 
more. 


Laura Barrios 


CRAWFISH BOULLETTES 


1 №. crawfish tails 3 egg whites 

1 onion 1 Tbsp. Worcestershire sauce 
2 cloves garlic 1/4 c. white cooking wine 

6 parsiey fronds 1 Tbsp. salt 

6 green onions 1 Tbsp. hot sauce 


1c. seasoned bread crumbs 


149289 -61- 


MAIN DISHES, MEATS & SEAFOOD 


60.26.2 Й. On aah N= ———————_— 


Grind 1 pound of crawfish tails with 1 onion, 2 cloves 
garlic, parsley fronds and green onions. Mix thoroughly with 
1 cup seasoned bread crumbs, 3 whites of eggs, 1 tablespoon of 
Worcestershire sauce, 1/4 cup of white cooking wine, salt and 
hot sauce. Shape into boullettes (little balls); roll in 
flour and fry. 

These may be served hot as they are, or heated in gravy 
made with a roux, onion, bell pepper, seasoning, and salt and 
pepper to taste. You can also use shrimp in place of 
crawfish. 


Charlene Lloyd 
MOM AND DAD'S “CRAWFISH BISQUE” 


Stuffing Mixture: 


crawfish tails (5 16. peeled 1 chili pepper 
with fat ground) 1 jalapeno pepper 

onion (1 medium to large per margarine (2 well rounded 
Ib. of tails) Tbsp. per Ib. of tails) 

bell pepper (1 medium to Tony's seasoning (1 tsp. per 
large per Ib. of tails) Ib. of tails) 

celery (2 or 3 stalks per Ib. Tabasco sauce (1/2 tsp. per 
of tails) Ib. of tails) 

garlic (2 pods per Ib. of Lea & Perrins sauce (1/2 tsp. 
tails) per Ib. of tails) 

onion tops (3 shallot per Ib. garlic sauce (1 tsp. per Ib. 
of tails) of tails) 

parsley (1/4 c. per Ib. of bread crumbs (plain, 1 c. per 
tails) Ib. of tails) 


Grind crawfish tails, onion, bell pepper, celery, 
garlic, onion tops, parsley, chili pepper and jalapeno pepper 
in a grinder at a coarse setting. Smother all greens with 
margarine in a large, heavy pot until wilted. Add all season- 
ings and tails to the smothered greens. Simmer 20 minutes to 
40 minutes, stirring occasionally. Stir in bread crumbs and 
let cool. Mixture is now ready to stuff into cleaned crawfish 
heads. * 

*This should yield enough stuffing for approximately 
200 heads. 
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Gravy: 


onion (1 large per Ib. of 
tails) 

bell pepper (1 medium per Ib. 
of tails) 

celery (2 stalks per Ib. of 
tails) 

garlic (1 pod per Ib. of 
tails) 

onion tops (2 shallots per 
Ib. of tails) 

parsley (1/4 c. per tb. of 
tails) 
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1 chili pepper 
1 jalapeno pepper 
mushrooms (1/2 c. per Ib. of 
tails, drain and grind) 
beefy mushroom soup (1/2 can 
per Ib. of tails) 
Tony's seasoning (1 rounded 
Tbsp. рег Ib. of tails) 
Chinese red pepper (add to 
taste, 1/4 tsp. at a time) 
garlic sauce (1 tsp. per Ib. 
of tails) 


Grind onion, bell pepper, celery, garlic, onion tops, 
parsley, chili pepper, jalapeno pepper and mushrooms at a 
coarse setting on the grinder. Combine all ingredients with 
beefy mushroom soup, Tony's seasoning, Chinese red pepper and 
garlic sauce in a heavy saucepan. Simmer slowly approximately 
40 minutes to an hour. While simmering, prepare the roux. 


Roux: 


margarine (2 large stirring 
spoons per Ib. of tails) 


flour (2 rounded stirring 
spoons per Ib. of tails) 


Heat margarine in a heavy pot (do not brown). When 
margarine is hot, add the flour; lower heat and stir until 
roux is a light brown color (paper bag brown). Add roux to 
simmering ingredients as soon as the roux is prepared. Now, 
add 8 cups of water to the gravy/roux mixture. Also, for 
added flavor, 2 pounds of peeled crawfish tails can be added 
to the mixture. Bisque should be simmered slowly (low fire) 
15 to 20 minutes. Add the stuffed crawfish heads to the 
bisque and simmer another 15 minutes. 

Optional: 1/2 cup of onion tops and 1/4 cup parsley 
can be added to bisque the last 15 minutes of cooking. 


Kim B. Louviere 


FRIED CRAWFISH 


1 Tbsp. liquid hot sauce 
1 c. milk 

1/2 c. Italian dressing 
fish fry or corn flour 


2 Ib. peeled, boiled crawfish 
1/2 c. mayonnaise 

1/2 c. mustard 

2 to 3 medium eggs 

3 Tbsp. Worcestershire sauce 
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Place mayonnaise in bowl and whip until Жб... Ада 
mustard. Mix remaining ingredients and blend well together. 
Take fish fry and season with Tony’s seasoning and salt to 
taste. Dip crawfish into batter and squeeze off excess. Pass 
in fish fry covering thoroughly. Deep fry until golden brown. 
Yields about 4 to 6 servings. 


Stony Ledet 


CRAWFISH STONY 


2 Ib. peeled, boiled crawfish 1/8 tsp. liquid crab boil 
2 large onions, chopped 4 potatoes (optional), cubed 
1 small Бей pepper 1 small can tomato sauce 
2 sticks celery 1 can Ro-Tel (optional) 
8 cloves garlic, peeled and 1/2 c. cooking oil 
chopped 2 cooking spoons flour 
1 bunch chopped green onions 1 qt. water 


3 bay leaves 


Make roux by adding flour to hot grease, stirring 
constantly until it reaches a dark caramel color. Add onions, 
celery and bell pepper. Cook for approximately 5 minutes or 
until tender. Add tomatoes and Ro-Tel tomatoes and stir 
constantly for approximately two minutes. Add 1 quart water 
and bay leaves, crab boil and season to taste. Bring to a 
boil. Cook for 15 minutes, then add crawfish and potatoes and 
cook until done. Serve over rice. Yields 6 to 8 servings or 
2 coonasses. 


Stony Ledet 


CRAWFISH PIES 


1 10. crawfish tails 2 Tbsp. cooking sherry 

1 bunch green onions salt and pepper to taste 

1/4 c. flour 16 to 20 pastry shells 

1 can cream of mushroom soup 1 small can mushrooms, finely 
1 can cream of celery soup chopped 


1 stick butter or margarine 


Melt butter over medium heat. Chop green onions fine 
and cook in melted butter for five minutes. Add flour and 
blend until bubbly. Add mushrooms and celery soup and contin- 
ue to cook for 5 minutes longer. Add crawfish tails with 
juice, finely chopped mushrooms, cooking sherry, salt and 
pepper to taste. Simmer until warm. Fill pastry shells and 
serve. This recipe serves 16 to 20 pies. 
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Note: Tease а сап of cream of chicken soup and a can 
of cream of mushroom soup. (We do not like celery soup.) I 
omit the sherry and mushrooms. I add a lot of hot sauce and 


red pepper! It is also delicious with leftover boiled 


crawfish. However, you must alter the seasonings because the 
crawfish is already seasoned. 


Miriam Cheramie 


CRAWFISH ETOUFFEE 


2 sticks butter 1 c. whole tomatoes 

1 c. finely chopped onion 2 tsp. salt 

1/2 c. chopped celery 1 tsp. black pepper 

1 c. chopped shallots dash of cayenne pepper 

1 tsp. minced garlic 1 tsp. Worcestershire sauce 
2 Tbsp. flour 1 1/2 c. crawfish meat 


Saute butter, onion, celery and shallots until trans- 
parent. Add garlic and cook a few minutes more. Stir in 
flour until deep brown; add tomatoes. Simmer 20 minutes. Add 
seasonings and cook slowly 20 minutes more. Add crawfish and 
cook 10 minutes more, stirring often. Serves 6 to 8 people. 


Judy Allemand 
CRAWFISH BISQUE 


1/4 c. plus 2 Tbsp. flour 1/2 Ib. crawfish tails 

1/2 c. cooking oil 3 c. hot water 

1 clove garlic 1 tsp. salt 

1 c. onions, chopped 1/2 tsp. cayenne pepper 
1/4 c. bell pepper, chopped 1/4 c. onion tops 

1/2 c. celery, chopped 2 Tbsp. parsley, chopped 


1 Tbsp. tomato paste 


Make a roux with oil and flour. When the roux is 
browned to a medium to dark brown add vegetables and tomato 
paste. When the vegetables are limp, add the crawfish tails 
and water. Simmer for 10 to 15 minutes and add seasonings. 
When the stew is of the consistency of a thick soup, add onion 
tops, parsley and baked boulettes. Heat for 5 to 10 minutes. 
Serve over cooked rice in gumbo bowls. 


Brenda Dantin 
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CRAWFISH ETOUFFEE 


1/4 c. cooking oil 1 Ib. crawfish tails 

1/4 c. flour 1 pkg. crawfish fat 

1 c. onions, chopped 1 tsp. salt 

1/2 c. bell pepper, chopped 1/2 tsp. cayenne pepper 
2 Tbsp. parsley, chopped 1 to 1 1/2 c. hot water 


1/2 c. green onions 


Brown cooking oil and flour until the color is like a 
light brown roux. Add onions and bell pepper and saute until 
onions are clear. Lower fire to medium heat; add the crawfish 
fat and cook until the fat is dissolved well into mixture, 
then add the crawfish tails. Lower fire to simmer and simmer 
for 10 to 15 minutes. Add parsley, green onions, salt and 
pepper. Pour in about 1/2 cup of water; mix well. Allow to 
simmer for 5 minutes on low heat and stirring frequently while 
it simmers. Add the remaining 1/2 cup of water and allow for 
it to simmer again. (Add more water if mixture is too thick.) 
Add 1 tablespoon cornstarch diluted in 1 to 2 tablespoons 
water and add after last 1/2 water has simmered. Heat on 
medium fire until thickened. 


Brenda Dantin 


CRAWFISH BOULETTES 


1 1/2 Tbsp. margarine, melted 1/4 c. green onions 

1/2 c. onions, chopped 1 egg, beaten 

1/2 c. celery, chopped 1 c. Progresso Italian 

1/4 c. bell pepper, chopped seasoned bread crumbs 
2 Tbsp. parsley, chopped 1/2 tsp. salt 

1 Ib. ground crawfish tails 1/2 tsp. cayenne pepper 


Saute onions, celery and green pepper in margarine, 
until light brown and the vegetables are limp. Add ground 
crawfish, parsley, green onions, egg, bread crumbs and season- 
ings to the mixture, plus the vegetables. Stir the mixture. 
Stir mixture until it is like a meatball consistency. Roll 
into bite size oblong shapes to resemble crawfish heads. Bake 
in a 350° oven for 20 to 25 minutes. Hold until ready to add 
to the bisque. Yields 24 to 36 balls. 


Brenda Dantin 
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CRAWFISH JAMBALAYA 


1/2 c. butter 1 tsp. salt 
1 c. long or medium grain 1 tsp. cayenne pepper 
rice, uncooked 1 tsp. Worcestershire sauce 
1 c. chopped onions 1 Ib. crawfish tails 
1/2 c. bell pepper, chopped 1 pkg. crawfish fat 
1/4 c. parsley, chopped 2 c. boiling water 


1/2 c. green onion tops 


Melt butter in a pot, then add 1 cup rice and stir 
together. Continue stirring until rice and butter becomes a 
golden brown (roux). Combine the onions and bell pepper in 
with the rice and saute until the vegetables become limp. 
Next add the crawfish tails, seasonings and the fat; cook for 
2to 5 minutes on medium heat. Pour in boiling water, green 
onions, parsley and Worcestershire sauce and allow for it to 
come to a rolling boil; lower the heat and cover. Leave 
covered on а low fire for 20 minutes and cook until the rice 
is tender and flaky. Allow for the dish to stand in the pot 
for 5 minutes before serving (without heat). 


Brenda Dantin 


STUFFED FLOUNDER FILLETS 


1/2 c. finely chopped onions 1 c. crabmeat 
1/2 c. margarine 1 c. shrimp, cooked, peeled 
1 egg, well beaten and cut into bite size 
4 Tbsp. water pieces 
1 Tbsp. chopped parsley 4 to 6 fresh flounder fillets 
1 Tbsp. chopped celery paprika 
2 tsp. onion tops 1 Tbsp. lemon juice 
1 Tbsp. bell pepper, finely 1/2 c. margarine 
chopped 2 tsp. finely chopped parsley 


Saute onions in margarine until just transparent. Add 
parsley, onion tops, bell pepper and celery. Cook about 1 
minute; remove from heat and cool to lukewarm. Add beaten 
egg and water and stir thoroughly, then add shrimp and 
crabmeat and toss gently. Add cracker meal to make dressing 
consistency. Spread stuffing on half of each fillet and fold 
over, fastening with round toothpicks. Sprinkle paprika over 
each piece and place on well greased baking dish and bake in 
preheated oven, basting often with margarine, lemon juice and 
parsley mixture. Bake at 375° for 25 to 30 minutes. 


Audrey and Larry Louviere 
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МАІМ Оты, MEATS & ne 


BAR-B-QUE REDFISH 


redfish 1 bell pepper 

salt and pepper 1 stick margarine 

Louisiana hot sauce 1/2 c. iemon juice = 
Mrs. Dash 1/2 c. Italian dressing 

garlic powder barbecue sauce 

onions 


Tenderline redfish leaving skin and scales on. Season 
fish with salt, pepper, hot sauce, Mrs. Dash and garlic 
powder. Place fish, scales down, on foil covered grill (make 
slits in foil). Slice onions and bell pepper on top of fish. 
Melt margarine, lemon juice and Italian dressing and brush on 
fish. Cover fish with foil and cook over pit about 45 minutes — 
or until meat of fish is flaky. Occasionally baste with lemon 
juice mixture. When almost done, brush on barbecue sauce. 
Lift fish from scales using spatula. А. 


Willie Curole 

TUNA NOODLE CASSEROLE = 
6 oz. medium noodles 1/4 c. chopped pimento (or 
6 1/2 oz. can tuna, drained omit and add canned green 
1/2 c. mayonnaise beans, drained) i 
1 c. sliced celery 1/2 tsp. salt 
1/3 c. chopped onion 1/2 c. milk 
1/4 c. chopped green pepper 4 oz. sharp American cheese, 
10 1/2 oz. can cream of shredded 


celery soup 


Cook noodles and combine tuna and salt. Blend soup and 
milk and heat. Add cheese and add to noodle mixture. Turn  — 
into 2 quart casserole. Bake uncovered in a 425° oven for 20 
minutes. Serves 6. 


Stacy Arnett 


BOO-ZOO'S REDFISH BAKE 


3 to 4 ib. redfish, rub with 6 pods garlic 
olive oil, salt and pepper 1 (16 oz.) jar pimento olives 
(bone-in) 2 bunches shallots 
1 block butter 1 pt. mushrooms a 
4 large onions, chopped 4 lemons and juice | 
6 stalks celery, chopped parsley 
2 bell peppers Worcestershire sauce 


Іп large pot melt butter and smother onions, celery, 
bell peppers, garlic, pimento olives and shallots. Cook until 
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almost done. Pour over fish that has already been placed in 
large baking dish. On top of fish slice mushrooms, lemons, 
parsley and Worcestershire sauce. Bake at 350° for 1 hour. 


Dot Cheramie 


BAKED FISH 
butter 1 can cream of shrimp soup 
seasonings Parmesan cheese 


fish fillets 


Pour melted butter into bottom of baking dish. Add 
seasoned fillets. Cover with cream of shrimp soup and Parme- 
san cheese. Bake for 1 hour. 


BARBEQUED REDFISH/TROUT 


2 large or several redfish barbecue sauce 
fillets with scales salt and pepper to taste 
on, bones removed 1 Tbsp. Worcestershire sauce 
1 onion, sliced thin 1/4 c. butter, melted 
chopped parsley dash of hot sauce 
chopped onion tops 1/4 c. barbecue sauce 
sliced lemons juice of 1 lemon 
French bread 2 Tbsp. honey or Steen syrup 


On barbecue grill, place fish fillets, scales down. 
Prepare barbecue sauce by simply combining ingredients. As 
fish is cooking, baste with sauce after 5 minutes on grill. 
Place onion slices, lemon slices, parsley and onion tops on 
fish. Baste with sauce; cook 15 minutes or until fish flakes 
off skin. Do not overcook. Baste often with sauce. Serve as 
is off grill. 


Rodney Gisclair 


TROUT WITH HERB BUTTER 


4 fillets trout 1 Tbsp. minced shallots 
flour for dusting 2 cloves garlic, minced 
2 eggs, beaten 1 Tbsp. parsley, minced 
1 c. bread crumbs 1 Tbsp. fresh basil, minced 
1 tsp. orange zest (colored salt and pepper 

part of the skin) 3 Tbsp. olive oil 
1 tsp. lemon zest (colored 4 Tbsp. herb butter 


part of the skin) 


Heat the oil in a pan and bread the fish by passing 
through flour. Shake off excess and pass through the egg 
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wash. Mix the bread crumbs with the zests, shallots, garlic 
and herbs. Salt and pepper the crumbs to taste. Roll the 
fish in the crumbs and pat on the crumbs. When the oil is 
hot, cook the fish 3 to 4 minutes per side. It should be 
golden brown. Top with Herb Butter and serve. Serves 4. 


Herb Butter: 
4 oz. butter at room 2 Tbsp. fresh oregano 
temperature 2 Tbsp. tarragon 
1 clove garlic, minced 2 Tbsp. thyme 
1 dry shallot, minced 3 Tbsp. parsley, minced 
1 Tbsp. green onion, minced 1 Tbsp. white pepper 


1/4 c. fresh basil, minced 


Cream the butter with the garlic, shallots and herbs 
either with a spoon in a bowl or in a food processor. Form a 
log оп plastic wrap and either freeze or refrigerate, cutting 
off a portion as needed. The recipe may be doubled or tripled 
and stored for many uses. 


Audrey Louviere 


DELIGHTFUL OYSTERS 


2 (8 oz.) pkg. frozen spinach 1/4 c. margarine 

1 (10 oz.) can mushroom soup 1/2 pt. oysters, drained 

1 (8 02.) pkg. cream cheese Parmesan cheese to sprinkle 
1/2 c. diced celery red pepper to taste 


Saute onions and celery in margarine and remove. Saute 
oysters in remaining. Mix well the soup and cream cheese. 
Pour this mixture into the pan. Add the slightly cooked 
spinach, just defrosted, to the oysters and sauteed seasoning. 
Add pepper. Pour into greased casserole dish and sprinkle 
with Parmesan cheese. Bake in preheated oven at 350° for 20 
minutes. 


Lois Gautreaux 


WILD PECAN RICE AND OYSTER STUFFING 


2 с. cooked wild pecan rice salt and pepper to taste 
1 onion, minced 1/4 tsp. sage 

1 tsp. chopped thyme 1 tsp. chopped parsley 
1/2 bay leaf 1 Tbsp. minced ham 


2 doz. oysters 


Put all ingredients except oysters in a saucepan and 
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stir. Brown for 5 minutes. Cut oysters in half and add to 
mixture. Fry a few minutes, stirring all the while to keep 
from burning. Delicious used for a stuffing or a side dish. 

For wild pecan rice write to Konrico, Dept. LK, P.O. 
Box 276, New Iberia, LA. 70560. 


Debra Callais 


OYSTER BOULETS 


1/2 gal. oysters, drained and 5 cloves garlic 

ground 1/2 bell pepper 
2 large onions 2 Tbsp. parsley 
3 green onions 3 egg whites 


3 celery stalks 


Use biscuit mix to make it thick so you can scoop it 
out. Grind all greens before, then put all ingredients 
together. Cook in hot grease. Add salt and seasoning to 
taste. 


Bea Duet 
OYSTER FRITTERS 
16 medium oysters, boiled and Creole seasoning to taste 
blended 1/2 tsp. onion powder 
1 c. biscuit mix 2 Tbsp. oyster water 
1/4 c. plain flour 1 Tbsp. milk 


Mix and spoon into hot oil until golden brown. 


SHIRLEY'S SQUID 


1 qt. squid green pepper (optional) 
2 Tbsp. cooking oil 1 can tomato paste 

2 medium onions 1/2 c. wine (red or white) 
celery (optional) 1/2 c. water 

onion tops (optional) salt and pepper to taste 


parsley (optional) 


Boil and drain squid. Put oil, onions, greens, tomato 
paste, wine and water in slow cooker on high for 3 to 4 hours. 
May be done on stove top by adding more water and letting it 
cook down until tender. Salt and pepper to taste. Serve over 
rice. 


Shirley U. Blanchard 
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SQUID BOUILLABAISSE 


Marinate squid overnight in ketchup, hot sauce, mus- 
tard, salt, pepper and cayenne pepper. Boil 3 cups of water. 
Add squid, olive oil and onion; boil 20 minutes. Add bell 
pepper, garlic and parsley and cook 10 minutes. Serve with 
French bread. 


Clarence David 


BAKED MACARONI 


1 (16 oz.) bag egg noodles 1 small onion, chopped 

1 can mushroom soup 4 Tbsp. mayonnaise 

3/4 can milk 3 inch wedge of Veiveeta, 
1/2 bell pepper, chopped chopped 


1 small jar pimentos 


Boil noodles until tender. Mix noodles and the rest of 
the ingredients and bake at 350° for 1/2 hour. If too dry, 
add milk to reheat. This dish is just as good cold. 


Claudette David 


BAKED MACARONI 


2 c. small thick macaroni 2 c. grated cheese (American) 
8 c. boiling water 1/2 c. butter 
2 tsp. sait 1 1/2 c. milk 


1/2 tsp. pepper 


Cook macaroni in boiling water. Drain and rinse with 
hot water after cooking for 15 minutes. Scald milk in small 
saucepan; remove from heat and add butter to milk. Place 
alternate layers of macaroni, then cheese in greased baking 
dish. Pour milk over finished combination and bake in oven at 
350° for 35 minutes. 
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POINTS ON PACKING 


Raw pack. Pack cold raw vegetables 
(except corn, lima beans, and peas) 
tightly into container and cover with 
boiling water. 

Hot pack. Preheat vegetables in 
water or steam. Cover with cooking 
liquid or boiling water. Cooking liquid 
is recommended for packing most 
vegetables because it may contain 
minerals and vitamins dissolved out of 
the food. Boiling water is 
recommended when cooking liquid is 
dark, gritty or strong-flavored, and 
when there isn’t enough cooking liquid. 
HOW TO CHECK CANNING JARS 


The first step in home canning should 
take place long before food and 
equipment are assembled and ready to 
go. Jars and other supplies should be 
checked prior to the canning session. 
In that way, you can replace damaged 
supplies and purchase new ones to 
avoid costly delays or inconvenience. 

Here are some tips to help you. 

Choosing mason jars. Jars manu- 
factured especially for home canning 
generically are called mason jars and 
must be used when preserving. They are 
designed with a specially threaded mouth 
for proper sealing with mason lids. So, 
can with standard mason jars only. 

Preparing glass jars. Check all jars, 
rings and lids carefully. Discard any 
with nicks or cracks in top sealing edge 
and threads that may prevent airtight 
seals. Rings should be free of dents or 
rust. Select the size of closures — 
widemouth or regular — that fits your 

jar. Wash jars in hot, soapy water and 
rinse well. Then place in boiling water 
for 10-15 minutes. Keep jars in hot 
water until ready to use. Boil lid 
according to package directions. 

Closing glass jars. Always wipe jar 
rim clean after food product is packed. 
Place lid on jar with button side up. 
Screw rings on firmly, but don't force. 
Do not re-tighten rings after processing 
or cooling. 

A neu lid that snaps down and clicks 
as the jar cools, providing visible proof 
of sealing, called Magic Button (R) is 
made by Owens-illinois. Its red button 
pops up when the seal is broken. The 
Magic Mason jars that go with the 


e 


special lids have metric measurements 
as wellas customary U.S. measurements 
molded on the side. 

Jar transfer. Use jar lifter or long- 
handled canning tongs to transfer jars 
to and from canner safely. Place hot 
jars on rack or towel, allowing 
2-inches of air space on all sides for 
jars to cool evenly. 


PROCESSING IN A 
PRESSURE CANNER 


Use a steam-pressure canner for pro- 
cessing all vegetables except tomatoes 
and pickled vegetables. 


Directions. Follow the manufactur- 
er's directions for the canner you are 
using. Here are a few pointers on the 
use of any steam-pressure canner: 

*Put 2 or 3 inches of boiling water in 
the bottom of the canner; the amount 
of water to use depends on the size 
and shape of the canner. 

e Set filled glass jars or tin cans on 
rack in canner so that steam can flow 
around each container. If two layers of 
cans or jars are put in, stagger the 
second layer. Use a rack between 
layers of glass jars. 

• Fasten canner cover securely so 
that no steam can escape except 
through vent (petcock or weighted- 
gage opening). 

* Watchuntil steam pours steadily from 
vent. Letitescapefor 1 Ominutes ormore 
to drive all air fromthe canner. Then close 
petcock or put on weighted gage. 

•/ et pressure rise to 10 pounds (240 
degrees F.) The moment this pressure 
is reached, start counting processing 
time. Keep pressure constant by 
regulating heat under the canner. Do 
not lower pressure by opening 
petcock. Keep drafts from blowing on 
canner. 

* When processing time is up, remove 
canner from heat immediately. 

With glass jars, let canner stand 
until pressure is zero. Never try to rush 
the cooling by pouring cold water over 
the canner. When pressure registers 
zero, wait a minute or two, then slowly 
open petcock or take off weighted 
gage. Unfasten cover and tilt the far 
side up so steam escapes away from 
you. Take jars from canner. 


Copyright © 1978 Fundcraft Publishing, Inc. 
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BROCCOLI AND RICE CASSEROLE 


1 stick butter 1/2 can water 

1 medium onion 2 pkg. cut broccoli 

1/2 c. celery 1 jar Cheez Whiz (8 oz.) 
1 bell pepper black pepper to taste 

1 can cream of mushroom soup 2 c. cooked rice 


Saute in рап butter, onion, celery and bell pepper. 
Add soup, water and broccoli. Stir and cook 10 minutes, then 
add Cheez Whiz. Add black pepper to taste and rice. Bake for 
20 minutes at 350° in 1 1/2 quart dish. 


PEAS ASPARAGUS CASSEROLE 


2 (16 oz.) cans green peas 1 can cream of mushroom soup 
1 (16 ог.) can asparagus 1 c. grated American cheese 
spears 


Place 1 can drained peas in casserole dish (2 quart). 
Layer 1/2 can of drained asparagus spears on top, 1/2 of the 
cheese and 1/2 of the mushroom soup. Repeat the peas, aspara- 
gus, mushroom soup and cheese. Bake for 20 minutes at 3507. 


Miriam Cheramie 


CONSOMME RICE CASSEROLE 


1 stick margarine 1 1/2 c. green shallots, 

1 c. raw rice chopped 

1 can consomme 1 Tbsp. chopped parsley 
4 oz. mushroom pieces 3 toes of garlic, crushed 
1/4 c. water (optional) 


Melt margarine in casserole dish. Add remaining 
ingredients; stir and place in preheated oven at 350°. You 
may double the recipe, if necessary, but do not double the 
margarine in the recipe. 


Miriam Cheramie 
BROCCOLI CASSEROLE 
3 boxes chopped broccoli 3/4 c. butter (1 1/2 blocks) 


3/4 c. butter (1 1/2 blocks) 3/4 Ib. Velveeta cheese 
36 to 40 crushed Ritz crackers 


Cook broccoli and drain well. Melt 3/4 cup butter and 
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crackers; reserve for topping. Melt 3/4 cup butter and 
combine with broccoli and melted cheese. Pour into greased 
casserole dish. Add topping. Bake in а 350° oven until 
bubbly, about 1/2 hour. Serves 10 to 12. 


Becky Plaisance 


BROCCOLI AND CRAB CASSEROLE 


1 (8 oz.) jar Cheez Whiz 2 Tbsp. onions, chopped 
2 Tbsp. flour finely 
3 eggs, separated 1 Tbsp. parsley, chopped 
1 (10 oz.) pkg. frozen finely 

chopped broccoli, boiled 1/2 tsp. salt 

and drained dash of pepper 


2 c. white crab meat 


Heat cheese over low heat. Remove from heat; blend in 
flour and egg yolks. Stir in broccoli, crab meat, onions, 
parsley and seasonings. Fold in stiffly beaten egg whites. 
Pour into greased 10 x 6-inch baking pan. Bake at 325° for 40 
minutes. 


Josephine Cheramie 


HOLIDAY GREEN BEAN CASSEROLE 


2 cans cut green beans, 1 can condensed cream of 
drained (1 Ib. each) mushroom soup (10 3/4 oz.) 

3/4 c. milk 1 can French fried onions 

1/8 tsp. black pepper (2.8 oz.) 


Combine beans, milk, soup, pepper and 1/2 can of 
onions. Spray a 1 1/2 quart casserole with Pam. Pour in bean 
mixture. Bake, uncovered, at 350" for 30 minutes. Top with 
remaining onions and bake 5 minutes longer. Serves 6. 


Beverly Arnett 


POTATO CASSEROLE 


12 boiled potatoes parsley 

1 can cream of mushroom soup 1/2 block butter 

8 oz. sour cream shredded Cheddar cheese 
onion tops 


Heat can of soup until warm. Add sour cream, onion 
tops and parsley. Mix in pot and pour into baking dish. Cut 
margarine into pieces and place on top. Top with shredded 
Cheddar cheese. Bake until cheese melts. 
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ASPARAGUS CASSEROLE 


1 can cream of mushroom soup 1 Ib. Cheddar cheese, grated 
1 can early peas, drained bread crumbs (plain or 
1 can asparagus, drained Italian) 


1 stick oleo or butter 


In top section of a double boiler, combine soup, peas, 
butter and cheese. Place over medium heat, stirring often 
until cheese has melted and blended with other ingredients. 
Place drained asparagus in casserole dish. Pour heated 
ingredients over asparagus. Cover top with generous supply of 
bread crumbs. Place in preheated oven at 400° until brown. 
Serve hot. Serves 4 to 6 people. 


GREEN BEAN CASSEROLE 


3 cans French-style green 1 Tbsp. dehydrated onion 
beans, drained flakes 
1 can water chestnuts, thinly dash of Worcestershire sauce 
sliced 2 tsp. seasoned salt 
1 can cream of chicken soup 1 tsp. lemon pepper 
1 can cream of mushroom soup 4 slices crisp bacon, 
crumbled 


Mix all ingredients in casserole and bake at 350° for 
30 to 40 minutes. 


Lois Gautreaux 


CABBAGE CASSEROLE 


1 Ib. ground meat 1 can Ro-Tel 

1 Ib. pork sausage dash of chili powder 
2 medium onions 1 cabbage, diced 

1 stalk celery 1/4 c. water 

1 large bell pepper 1 c. raw rice 


Brown ground meat and sausage, then add onions, celery, 
bell pepper, Ro-Tel and chili powder. Next add cabbage, water 
and raw rice. Міх well and cook a few minutes. Putin a 
covered dish; add Cheese Sauce. Bake at 400° for 1 1/2 hours. 

Cheese Sauce: 


1/2 stick butter 1 Tbsp. flour 
1 c. milk 6 to 8 slices cheese 


Melt and pour over casserole. 


Sandra Cheramie 
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ASPARAGUS CASSEROLE 


1 stick butter 1 Tbsp. wine 

1/2 c. flour 1 doz. boiled eggs, sliced 

1 qt. milk 5 cans asparagus 

8 oz. Velveeta cheese 10 slices toasted bread (dry) 


salt and pepper to taste 


Melt butter and add flour. Pour milk slowly to make 
smooth sauce. Add Velveeta, salt, pepper and wine. Cook 
until smooth. In large casserole add broken toast and aspara- 
gus egg sauce. Repeat and finish with sauce. Idea is to have 
plenty sauce so it doesn’t dry out. 


Dot Cheramie 


SPINACH ARTICHOKE CASSEROLE 


1/2 c. onions 8 oz. carton sour cream 
1 stick butter 1/2 c. grated Parmesan cheese 
2 pkg. frozen chopped spinach bread crumbs 


1 can artichoke hearts 


Saute onions in butter; cook spinach and drain. Chop 
artichokes. Mix together with cheese and sour cream. Top 
with bread crumbs. Bake at 325° for 20 to 25 minutes. 


Shahna Cheramie 


POTATO CASSEROLE 


1 (2 Ib.) bag frozen hash 1c. grated sharp Cheddar 
browns 1/2 c. onions 
1 pt. sour cream 1 stick melted oleo 


2 cans cream of chicken soup 


Mix together and bake at 350° for 45 minutes to 1 hour. 


Shahna Cheramie 


CHINESE NOODLES 


5 onions, chopped black pepper 

1 medium cabbage, chopped 1 can sliced carrots, drained 
1 bag medium (No. 41) noodles onion tops 

soy sauce 2 Tbsp. cooking oil 


garlic powder 


Cook onions in oil until a little brown. Add cabbage. 
When cabbage is tender, add noodles that have been partly 
boiled. Add soy sauce, garlic powder and pepper. Cook until 
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noodles are done. Add carrots and onion tops. Cook 5 minutes 
more. 


Velma "Sis" Zeringue 


ONION RICE 
1 pkg. Lipton onion soup mix salt 
1 c. rice 1 Tbsp. butter 


3 1/2 c. water 


Mix ingredients. Stir. Cook in oven at 375° for about 
an hour, until rice is done. 


Dottie Moncada 


RICE CHANTILLY 


3 c. cooked rice 1 or 2 dashes ground red 
1/2 c. sour cream pepper 
1 tsp. sait 1 c. grated Cheddar cheese 


Combine rice, sour cream, salt, pepper and 1/2 cup 
cheese. Spoon into a buttered, shallow 1 quart baking dish. 
Top with remaining cheese. Bake at 350° for 20 minutes. 


BAKED SLICED POTATOES 


4 large baking potatoes 2 cloves garlic, minced or 
1/4 c. butter or margarine, pressed 

melted 1/2 to 1 tsp. salt 
1/4 c. salad oil 1/2 tsp. dried thyme leaves 


Cut unpared potatoes into 1/4 inch thick slices. Place 
overlapping slices in buttered oven-to-table 13 x 9-inch 
baking dish. Mix butter and oil. Brush slices with mixture. 
Pour remaining over potatoes. Sprinkle with garlic, salt and 
thyme. Bake at 400° for 25 to 30 minutes, or until potatoes 
are done and browned at the edges. Serve immediately. Good 
with broiled steaks or hamburgers. 


Torey Terrebonne 


CHEESE POTATOES 


1 stick butter 1/2 can water 
2 Tbsp. butter 3 or 4 inches Velveeta 
1 (8 oz.) can Pet milk 


Melt butter and mix well. Add milk, water and 


149289 JU 


VEGETABLES 


Velveeta. Cook, stirring constantly until thick. Add 5 or 6 
medium boiled potatoes, cut in cubes. May sprinkle with 
parsley, if desired. 


Claudette David 


POTATO OMELET 


4 to 6 potatoes, peeled and 2 Tbsp. oil or butter 

sliced French fry style parsley, chopped (optional) 
6 large eggs, scrambled onion tops, chopped 
1 large onion, chopped (optional) 


Place oil in 12-inch frypan on medium-high heat. Put 
in potatoes. Saute until some are tender or that you can 
break with spatula. Add onion. Saute until tender. Turn 
down heat to low. Pour off excess oil. Add parsley and onion 
tops if desired. Add eggs. Cook until done or eggs lightly 
brown when turned over. 


Rodney Gisclair 


POTATOES AU GRATIN 


8 large potatoes, peeled and 2c. milk 
diced 1 tsp. Worcestershire sauce 
1 large onion 4 c. Cheddar cheese 
1/4 c. butter 1/4 c. bread crumbs 
1/2 c. flour paprika 


1/2 tsp. dried mustard 


Jook potatoes with onion about 5 minutes in microwave. 
Melt butter; add flour and mustard. Cook 1 minute. Gradual- 
ly add milk; cook until thickened. Add Worcestershire and 
cheese, stirring until cheese melts. Alternate potatoes and 
sauce in casserole. Top with paprika. Bake. 


Lois Gautreaux 


GARLIC POTATOES 


4 large baking potatoes, 1/2 c. butter, melted 

peeled and cubed 3 Tbsp. chopped fresh parsley 
2 stalks celery, chopped 1/2 tsp. salt 
1 small onion, chopped 1/2 tsp. pepper 


2 to 3 cloves garlic, minced 


Combine all ingredients; place in a greased 12 x 8 x 
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2-inch baking dish. Bake at 350° for 1 hour and 15 minutes, 
or until potatoes are tender. Yields 6 to 8 servings. 


Yalta Guidry 
SWEET POTATO CRUNCH 
6 c. canned yams (drain 1 tsp. vanilla 
syrup) 4 eggs, beaten 
2 c. sugar 1 stick butter 
1 tsp. salt 1 c. milk 


Pour into buttered casserole dish. Mix well. Set 
aside. 


Topping: 
2 c. brown sugar 2 c. nuts 
2/3 c. flour 2/3 stick butter 


Sprinkle over top of potato mix. Bake at 350° for 35 
minutes. 


Jill Cheramie 


POTATO PANCAKES 


2 large potatoes 1/2 c. flour 
1 small onion 3/4 tsp. salt and pepper 
2 eggs 


Shred potatoes and onion in food processor. Mix in 
remaining ingredients. Heat oil in skillet about 1/4 inch. 
Use about 1/4 cup for each pancake. Flatten. Fry on both 
sides until brown and crisp. Makes 12 pancakes. Serves 6. 


Yalta Guidry 
CRUSTY POTATO PANCAKES 
6 medium potatoes, peeled 3/4 c. flour 
1 small onion, grated 2 tsp. salt 
3 eggs oil for frying 


Grate potatoes coarsely into a bowl filled with cold 
water. This keeps the potatoes from turning dark and removes 
some of the excess starch, making the pancakes crisper. In 
another bowl combine the onion, egg, flour and salt. Drain 
potatoes, pressing out all liquid. Beat potatoes into batter. 
Heat oil Spoon heaping tablespoonful of batter into oil, 
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spreading batter with back of spoon into 4 inch rounds. Brown 
on one side; turn and brown on other side. Brown the pancakes 
slowly во potatoes will have a chance to cook through proper- 
ly. Drain on absorbent paper. Serve hot with applesauce. 


Larry Louviere 


PEAS AND POTATOES 


1 Tbsp. oil 1 (16 oz.) can petits pois 
1 Tbsp. flour 2 medium potatoes, peeled and 
1/2 c. finely chopped onions quartered 


In a medium saucepan heat oil; add flour and cook over 
medium heat, stirring constantly until golden brown. Add 
onions and cook a few minutes. Pour in peas and potatoes and 
season to taste. Cook over medium heat, until potatoes are 
done and juice is thickened. Serve over rice. 


Kirk Reed 
STUFFED BELL PEPPERS WITH TURKEY 

8 medium bell peppers 1/4 c. Parmesan cheese 
1 stick oleo 1 Ib. turkey ground meat 
1 medium onion, chopped 1/4 tsp. oregano 
1/2 c. green onion tops, 1/2 tsp. basil 

chopped 1/2 tsp. black pepper 
5 pods garlic 1/2 tsp. sait 
1 (4 oz.) can mushrooms, 2 c. cooked rice 

chopped 4 egg whites 
1/4 c. chopped parsley 1/2 c. Italian bread crumbs 


Cut off tops of bell peppers and remove insides and 
boil 5 minutes; drain. Saute onion, green onion tops, parsley 
and garlic in oleo. Add meat and brown. Add rice, mushrooms, 
liquid, cheese, seasonings and bread crumbs. Remove from heat 
and stir in egg whites, working quickly. Return to heat for 3 
minutes. Fill peppers; sprinkle with bread crumbs and bake 15 
to 20 minutes at 350'. Freezes well. 


Audrey Louviere 
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HOT SPINACH AND TURKEY FILLING 


1/4 c. chopped onion 3/4 c. wheat germ 

8 oz. sliced fresh mushrooms 1/2 tsp. salt 

1/2 Ib. ground turkey 3 eggs, beaten 

2 tsp. Promise margarine 1/4 c. red cooking wine 

1 (10 ог.) pkg. frozen 6 to 8 pocket bread rounds, 
spinach, chopped halved 


Saute onion, mushrooms and ground turkey in margarine 
in large skillet until turkey is browned. Drain. Add spin- 
ach, wheat germ and salt. Blend well. Combine eggs and wine. 
Add to meat mixture. Cook over medium heat, stirring con- 
stantly, until eggs are set. Fill pocket bread halves with 
about 1/3 cup filling. Makes about 4 1/2 cups filling. 


Charlene Lloyd 


PARISIAN STYLE VEGETABLES 


1 (20 oz.) pkg. Parisian 1 c. grated sharp cheese 
style vegetabies 1 c. chopped onions 

1 c. chopped celery 1 c. water chestnuts 

1 pkg. slivered almonds 1 pkg. Ritz crackers 


1 c. mayonnaise 


Cook vegetables and set aside to cool. Mix remaining 
ingredients and add vegetables. Pour in buttered casserole. 
Add 1 package crushed Ritz crackers on top. Bake for 1 hour 
at 350°. 


Audrey Louviere 


FRENCH FRIED CAULIFLOWER 


1 c. plus 2 Tbsp. all-purpose 2 Tbsp. vegetable oil 
flour 1 medium head cauliflower, 
1/2 tsp. salt broken in flowerets 
1 egg, beaten vegetable oil 
1 c. milk 


Combine flour and salt. Combine egg, milk and oil; 
add to flour mixture, stirring just until moistened. Dip 
cauliflower into batter; fry in deep hot oil (375°) until 
golden. Drain on paper towels. Yields 6 to 8 servings or 
abut 3 1/2 dozen appetizers. 


Bobby Guidry 
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GREEN BEANS CREOLE 


2 5. string beans, washed 1 large onion, chopped 
and prepared for cooking 1 Tbsp. oil 
1 Ib. salt pork or ham salt and pepper 


Saute onion in oil. Wash and cut salt pork into small 
cubes. Boil for 5 minutes in separate pan. Drain. Place in 
skillet with onion and saute for 10 minutes. Add fresh green 
beans and 1/2 cup of water. Turn down heat. Cover. Cook for 
about 45 to 60 minutes until they are well "smothered". 


Debra Callais 


GREEN MUSTARD 


2 pkg. frozen or fresh green 1 block Philadelphia cream 
mustard cheese 
1 block margarine Italian bread crumbs 


Mix all ingredients. Put in a casserole dish. Bake at 
350° for 20 minutes. 

Instead of Italian bread crumbs you can use Pepperidge 
Farm herb and season stuffing. 


Josephine Cheramie 


SKILLET ZUCCHINI 


1 Tbsp. salad oil 2 small tomatoes (1/2 Ib.), 
1 stalk celery, chopped cut into eighths 
1/4 c. chopped onion 2 Tbsp. catsup 
1 Ib. zucchini (3 medium), 1 tsp. salt 
quartered lengthwise, then 1/4 tsp. pepper 


cut into 1/2 inch pieces 


In a 10-inch skillet over medium-low heat, in hot salad 
oil, cook celery and onion until tender, about 5 minutes. 
Stir in remaining ingredients. Cook 10 minutes longer, 
stirring occasionally, until zucchini is tender-crisp. Makes 
4 servings. Contains 75 calories per serving. 


Becky Plaisance 


LIMA BEANS AND SHRIMP 


1/4 c. oil 2 c. peeled shrimp 
1/4 c. flour 1 to 1 1/2 c. water 
1 c. chopped onion salt and pepper 


2 cans lima beans 
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Make roux with oil and flour and add onion. Saute for 
5 to 10 minutes. Add shrimp and cook 15 minutes. Add beans 
and water and season to taste. Cook 30 minutes more. Serve 
over rice. 


Kim Louviere 


BEST EVER PORK AND BEANS 


4 cans pork and beans 3 Tbsp. soy sauce 

1/2 bell pepper 4 Tbsp. barbecue sauce 

2 bunches green onions 2 Tbsp. catsup 

1 small onion 2 Tbsp. Worcestershire sauce 
4 pods garlic 2 Tbsp. parsley 


Combine all ingredients and bake at 350° for 1 hour. 


Shahna Cheramie 


CREOLE BUTTER BEANS 


3 Ib. fresh butter beans salt and pepper 
1 tsp. flour 1 onion, chopped 
salt pork 5 c. hot water 


Shell the butter beans and wash. Make a roux with oil 
and flour. Saute onion in roux until brown. If desired, add 
small pieces of pickle or salt pork that have been boiled to 
roux. Season with salt and pepper. Add beans and 5 cups of 
water. Cover and allow to cook on low heat until beans are 
done (2 hours). Check and continue to add water during the 
cooking. The water should boil down to a rich thick gravy to 
serve over rice. 


Debra Callais 


RED BEANS A LA CREOLE 


1 Ib. red beans 1 Tbsp. oil 
10 young green onions salt 

1 Tbsp. flour pepper 

2 medium onions hot sauce 


Soak beans overnight. Wash and cull. Boil in 2 quarts 
of cold water for 1 1/2 hours on low heat. Fry onions and 
green onions іп oil in a heavy skillet until the edges begin 
to brown. Add flour and stir to make a roux. Stir and cook 
until roux is dark brown. Add about 1 cup of bean water. 
Stir until well mixed, then pour all of this mixture into the 
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beans. Add salt, pepper and hot sauce to taste. Let cook 20 
to 30 minutes more and then serve with rice. 


Debra Callais 


NEW ORLEANS STYLE RED BEANS 


1 c. chopped onions 1/2 Ib. smoked sausage, 
1/2 c. chopped celery sliced 

1/2 Ib. ham, diced 1/2 c. chopped bell pepper 
1/2 lb. beans 2 cloves garlic, minced 
1/4 Tbsp. oregano 1 Tbsp. butter 

salt and pepper cayenne pepper 

1/4 Tbsp. thyme 2 bay leaves 


Saute onions, bell pepper, celery and garlic with 
butter in a large saucepan until vegetables are soft. Add the 
beans with enough water to cover. Add salt, pepper, cayenne, 
thyme, bay leaves and oregano. Cook until the beans begin to 
break up (about 2 1/2 hours). Add sausage and cook slowly for 
about 1 hour until beans start to change color and are getting 
thick and creamy. Stir occasionally to prevent beans from 
sticking to the bottom of the pot. 


Debra Callais 


PIZZA BEANS 
1 №. ground beef 1/2 tsp. salt 
1 (16 oz.) can kidney beans 1/2 c. shredded Mozzarella 


1 can pizza sauce 


Brown beef; stir in beans, pizza sauce and salt. 
Reduce heat to low; cover and simmer 10 minutes. Sprinkle 
with cheese; cover and cook 5 minutes more. 


Corey Callais 


MARY'S BAKED BEANS 


2 Ib. ground meat 1/2 bottle catsup 
3 medium onions 3 Tbsp. Worcestershire sauce 
3/4 c. brown sugar 2 cans pork and beans 


Brown meat in skillet, when nearly brown add onions and 
cook until done. Add sugar, catsup and Worcestershire. 
Simmer 10 minutes. Add pork and beans; cook until done. 


Mary Bernard 


-84- 


VEGETABLES 


OKRA FRITTERS 


1 c. thinly sliced okra 1/2 tsp. salt 

1/2 c. chopped onion 1/2 tsp. curry powder 
1/2 c. chopped tomato 1/4 tsp. pepper 

1/4 c. all-purpose flour 1 egg, beaten 

1/4 c. corn meal hot peanut oil 


Combine okra, onion, tomato, flour, corn meal, salt, 
curry powder, pepper and egg; stir well. Drop mixture by 
tablespoonful into hot oil. Cook until golden brown, turning 
once. Serves 6. 


EGGPLANT BEIGNETS 


4 eggplants 1 onion 

2 c. flour small amount of parsley 
2 eggs salt to taste 

1 c. bread crumbs Creole seasoning to taste 


Boil 4 eggplants until very tender. Strain very well. 
Mix all ingredients together with eggplants. Cook in hot 
grease until well brown. Use a tablespoonful, it will make a 
nice size beignet. 


Bea Duet 
EGGPLANT CRAWFISH 
2 large eggplants 1 stick butter 
1 c. chopped onions salt and pepper to taste 
1/2 c. chopped bell pepper 1/2 c. chopped celery 
1 jalapeno pepper, chopped 1/2 c. chopped green onions 
2 Ib. crawfish plus fat 6 pods garlic 


Peel eggplants. Boil until tender in water. Set 
aside. In a large heavy pot, melt butter and saute onions, 
peppers, celery and garlic until onions are clear. Add 
eggplants and cook 10 minutes. Add crawfish and fat and cook 
10 more minutes on low heat. May be served immediately or 
reheated in the oven as a casserole. 


Debra Callais 


SHRIMP STUFFED TOMATO 


2 1/2 c. boiled shrimp 1 Tbsp. mustard 

1 onion, diced 1 Tbsp. Worcestershire sauce 
1 c. mayonnaise salt and pepper 

1/4 c. catsup 1 tomato 
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Grind shrimp in food processor. Add onion and blend. 
Add remaining ingredients and mix. Take all meat out of 
tomato, then stuff tomato with shrimp dip. Refrigerate. 
Serve with crackers. 


Nicole Cheramie 


CRABMEAT STUFFED MUSHROOMS 


1 Ib. pkg. fresh mushrooms 1 сап cream of mushroom soup 
1 medium onion, finely 1 Ib. crabmeat 

chopped 1 egg 
1/2 block butter 1/2 c. bread crumbs 


Preheat oven to 350°. Wash the mushrooms thoroughly 
and remove the stems. The stems can be chopped finely and 
sauteed with the onion, if desired. Saute onion in butter 
until wilted. Pour in the cream of mushroom soup, stirring 
until softened. Stir in the crabmeat. Add the raw egg to the 
mixture and stir. Remove from the heat. Combine bread crumbs 
to the mixture. Fill each mushroom with a spoon of crabmeat 
mixture and place in a baking dish. Sprinkle each mushroom 
with bread crumbs and pat with butter. Bake at 350° for 30 to 
40 minutes. 


Rhonda Gautreaux 


MIRLITON WITH SHRIMP PUFFS 


Puffs: 
1c. flour 1 c. boiling water 
1/4 tsp. salt 4 eggs 
1 stick butter 
Filling: 
1/4 c. oil 3 Tbsp. green onions 
2 onions, chopped 1 stick butter 
10 scraped mirlitons 2 Ib. shrimp 


1 clove garlic 


Sauce: 
2 Tbsp. butter 2 Tbsp. flour 
2 Tbsp. onion dash of white pepper 
3 Tbsp. chopped mushrooms 1 c. milk 
1/2 c. shrimp 


Puffs: Sift flour. Add salt. Sift again. Combine 
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butter and boiling water in saucepan. Keep over low heat 
until butter is melted. Add flour all at once and stir 
vigorously until mixture forms a ball and leaves sides of pan. 
Remove from heat. Add unbeaten eggs, one at a time, beating 
thoroughly after each. Continue beating until thick dough is 
formed. Drop by tablespoon onto greased baking sheet 2 to 3 
inches apart. Bake at 425° for 30 minutes. Do not open door 
to peek. When thoroughly cooked, cut a slit along each side 
of each puff and leave in oven 20 minutes to cool. 

Filling: Brown onions, garlic, green onions and shrimp 
in oil. Add mirlitons, butter and bread crumbs. Whip egg and 
add. Cook 45 minutes on low heat. Add parsley. Cut top off 
puff and fill with mirliton shrimp filling. 

Sauce: Melt butter in saucepan over low heat. Saute 
onion, mushrooms and shrimp. Stir in flour, salt and pepper. 
Add milk at once. Stir constantly until mixture thickens and 
bubbles. Pour over capped puffs. 


Debra Callais 


SCALLOPED POTATOES WITH CHEESE 


4 to 6 sliced potatoes 1/2 c. milk 
1 can cream of mushroom soup 1 large sliced onion 
1 can grated Cheddar cheese seasoning to taste 


3 Tbsp. margarine 


Layer potatoes, onions and seasonings. Blend soup and 
milk and pour over potatoes and onions. Top with cheese and 
butter. Cover and bake 45 minutes at 350°. Uncover and bake 
15 minutes to brown. 


Terry Jones 


MINNIE'S SWEET POTATO SUPREME 


5 Ib. sweet potatoes 2 Tbsp. vanilla butternut 
2 c. white sugar flavoring 
2 c. brown sugar 1 c. water 


1 block butter 


Peel and boil potatoes until tender. Boil sugar with 
water until syrupy. Add flavoring and butter. Place sweet 
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potatoes in baking dish and pour syrup mixture over the top. 
Bake uncovered at 300° for 30 minutes. 


Minola Badeaux 


ONION POTATOES 


1/2 c. softened margarine 4 to 6 sliced potatoes, 
1 pkg. dry onion soup sliced in 1/4 inch slices 
3/4 c. water 


Combine butter and soup and mix well. Arrange potatoes 
in shallow baking pan. Season with pepper. Top with butter 
mixture and water. Cover and bake 30 minutes at 3507. 
Uncover and bake an additional 30 minutes. 


Terry Jones 
GLAZED CARROTS 
2 Tbsp. butter 3 c. sliced carrots, cooked 
1/4 c. brown sugar and drained 
2 Tbsp. prepared mustard 1 Tbsp. parsley 


1/4 tsp. salt 


Melt butter in skillet. Stir in brown sugar, mustard 
and salt. Add cooked carrots; heat, stirring constantly, 
until glazed, about 5 minutes. Sprinkle with parsley. Makes 
4 servings. 


Ruby Danos 
TOMATOES AND OKRA 

2 Tbsp. cooking oil 2 Tbsp. minced parsley 
5 c. tender fresh okra, 1 tsp. salt 

washed and sliced 1/2 tsp. black pepper 
1/2 c. onion, chopped 2 c. peeled, diced fresh 
1/4 c. finely chopped celery summer tomatoes 
1/4 c. minced green onion 2to 3c. raw shrimp 
1/4 c. chopped beli pepper (optional) 


In a heavy skillet (not black iron) heat oil and add 
okra. Stir and cook over medium heat for about 30 minutes, 
allowing okra to "rope" and cook down some. Add remaining 
ingredients and seasonings and stir. Cover. Reduce heat. 
Simmer for about 1! hour, stirring often. For the last few 
minutes, remove cover and cook to desired thickness. If 
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desired, add shrimp halfway through cooking time. Serve over 
rice, if desired. 


SMALL GREEN BUTTER BEANS - DRY 


2 c. green butter beans 1 big piece salt meat, boiled 
2 big onions and cubed 


Soak beans in 2 cups water overnight. Put beans in pot 
with 2 more cups water; put to boil. Boil 45 minutes to 1 
hour; change water. Put 5 or 6 cups water and put to boil. 
Add salt meat and onions. Add salt and seasonings. Cook 
until beans are tender. 


Laura Barrios 


SWEET POTATOES-CANDIED YAMS 


sweet potatoes 1 tsp. cinnamon 

1 c. brown sugar 2 tsp. vanilla 

1 c. sugar 4 tsp. cornstarch 

1 bar butter 1/2 c. chopped pecans 


1 tsp. nutmeg 


Boil potatoes until soft. Fix potatoes in a pan. In a 
little pot put 2 cups water, brown sugar, sugar, butter, 
nutmeg, cinnamon and vanilla. Cook a few minutes. Put 
cornstarch in a little water; put pot. Pour over sweet 
potatoes and top with chopped pecans. Bake uncovered at 350* 
for 1 hour. 


Laura Barrios 


BROCCOLI SOUP WITH CHEDDAR CHEESE 


1 bunch broccoli 2 c. half and half 

1 stick butter 6 bay leaves 

1 medium onion, chopped 1 tsp. salt 

1/2 c. flour 2 tsp. fresh parsley 
4 c. chicken broth 2 c. Cheddar cheese 


Cut broccoli and boil 10 minutes; save water. In 
another pot put butter and onion; cook until onion is tender. 
Add flour; mix well. Slowly add chicken broth and half and 
half. Put water from broccoli and put bouillon cubes. Add 
salt and bay leaves. Simmer 5 minutes. Add chopped broccoli 
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and parsley and simmer 15 minutes. Place 1/4 cup cheese in 
bowl; pour over soup, over cheese and serve. 


Lois Gautreaux 


DOT'S MUSHROOMS IN GOLDEN SAUCE 


2 1/2 doz. large mushrooms 1/4 c. bell pepper 

1 Ib. crabmeat 1 Tbsp. Worcestershire sauce 
1/2 c. Italian dressing 1/2 bottle liquid crab boil 

1/4 c. green onions dash of salt 


1/4 c. celery 


Wash and remove stems from mushrooms and place in 
oblong glass casserole. (Keep stems for another use.) In 
saucepan saute onions, celery and bell pepper in Italian 
dressing until clear. Add crabmeat, Worcestershire sauce, 
crab boil and salt and cook until flavors blend. Stuff 
mushrooms with filling and crumble remainder on top. 


Dot Cheramie 


SAUCY GREEN BEAN BAKE 


4 c. green beans, drained 1 Tbsp. prepared mustard 
1/2 c. chopped onions 2 Tbsp. chopped pimento 
1/3 c. chopped green peppers 1/4 tsp. salt 

1 clove garlic, minced 3/4 c. shredded American 
2 Tbsp. melted butter cheese 


1 (8 oz.) tomato sauce (if desired) 


Drain beans; set aside. Combine onions, green peppers, 
garlic and butter in skillet; cook over low heat until tender. 
Remove from heat; stir in tomato sauce, pimento, mustard and 
salt. Stir in beans; spoon mixture into greased 1 quart 
baking dish. Cover and bake at 350° for 25 minutes. Remove 
cover; sprinkle with cheese. Bake 5 minutes more or until 
cheese melts. 


Dot Cheramie 


HERBED POTATO BAKE 


1/2 c. butter or margarine 6 large baking potatoes, 

2 envelopes onion soup mix peeled and scrubbed well 
(3/4 oz. size) parsley flakes 

1 Tbsp. rosemary (optional) paprika 


Melt butter. Stir in soup mix and rosemary (if used), 
until well blended. Cut potatoes into 1/2 inch slices. Place 
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in 13 x 9-inch baking pan. Toss with onion mixture. Bake in 
a 350° oven until tender. Garnish with parsley flakes and 
paprika. 


Betty Bob Robert 


BOILED CABBAGE LOW CALORIE 


1 small cabbage 1 tsp. salt 
1 big onion 1/4 tsp. black pepper 
1 turkey smoked sausage 2 c. water 

16 oz. (1 Ib.) 


Cook for 45 minutes. 


Laura Barrios 


STUFFED BELL PEPPERS 


3 Ib. ground meat 1/2 c. parsley 
3 onions 1/2 c. celery 
1/2 c. onion tops 2 c. chopped bell pepper 


Brown meat and add other ingredients. Cook on low fire 
until greens are soft. Boil about 10 large green peppers. 
Drain and let dry. Boil rice. Mix rice with meat mixture. 
Stuff bell peppers with mixture. 


Betty Rousse 
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Baking Tips 


COMMON PROBLEMS CAUSES OF PROBLEMS 
(Common Failures) (Causes of Failures) 
Biscuits 
Rough biscuits......................... Insufficient mixing 
Dry biscuits............ аға... Baking in too slow an oven and handling too much 
Uneven browning..................... Cooking in dark surface pan, too high a temper- 
ature and rolling the dough too thin 
Breads (yeast) 
Porous bread......... — йа жа Over-rising or cooking at too low a temperature 
Crust is dark and blisters 
just under the crust................. . Under-rising 
Bread does not rise.................. Over-kneading or using old yeast 
Bread is streaked............... ..... Under-kneading and not kneading evenly 
Bread bakes unevenly............... Using old, dark pans, too much dough in pan, 
crowding the oven shelf or cooking at too high a 
temperature 
Cakes 
Cracks and uneven surface. ........ Too much flour, too hot an oven and sometimes 
from cold oven start 
BOE I — o" Too much flour, too little shortening too much 
baking powderor cooking at too low a temperature 
Heavy cakes............................ Too much sugar or baking too short a period 
SLGKU СОРЫ, Les aoi sa em „=з wed еске, Too much sugar 
Coarse grained cake................... Too little mixing, too much shortening, too much 
baking powder, using shortening too soft, and 
baking at too low a temperature 
Fallen cakes.............. es Using insufficient flour, under baking, too much 
sugar, too much shortening or not enough baking 
powder 
Uneven соЇог........................... Cooking at too high a temperature, crowding the 
shelf (allow at least 2 inches around pans) or using 
dark pans 
Uneven Бгошпіпд...................... Not mixing well 
Cookies 
Uneven Бгошпілд.................... . Not using shiny cookie sheet or not allowing at least 


2 inches on all sides of cookie sheets in oven 
Soggy Cookies........ eee Cooling cookies in pans instead of racks 
Excessive spreading of cookies...... Dropping cookies onto hot cookie sheets; not 

chilling dough; not baking at correct temperature 


Muffins 
Coarse texture.......................... Insufficient stirring and cooking at too low a 
temperature 
Tunnels in muffins, peaks in 
center and soggy texture.............. Over-mixing 
Pies 
Pastry crumbles.. .... Over-mixing flour and shortening 
Pastry tough.. ; Using too much water and over-mixing the dough 
Pies do not brown 
(fruit or custard). Bake at constant temperature (400-425 degrees) 


in Pyrex or enamel pie pan 
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HOT ROLLS FROM CUT OFF ELEMENTARY 


12 1/2 Ib. flour 1c. yeast 
2 c. sugar 2 c. dry milk 
1/2 c. salt 1 gal. warm water 


2 c. shortening 


Let rise until double the size. 

Combine dry ingredients, dry milk, yeast, salt, sugar 
and flour in large bowl. Set aside. Add melted shortening 
and water in large mixing bowl. Add dry ingredient mixture to 
bowl. Mix for approximately 15 minutes or until dough does 
not stick to the sides of the bowl. Place dough in greased 
pans and let rise, then pinch out buns. Place on greased 
pans; let rise again. Bake at 350° until brown, 10 minutes. 


WHITE BREAD 
(Makes 2 Loaves) 


1 pkg. active dry yeast 1 1/4 c. milk 
1 Tbsp. sugar 1/4 c. water 
1 tsp. salt 1/2 c. butter or margarine 


3 1/2 to 4 c. unbleached flour 


In a large bowl thoroughly mix 2 cups flour, sugar, 
salt and undissolved Fleischmann's active dry yeast. Combine 
water, milk and margarine in a saucepan. Heat to 120^ to 
130°. Gradually add to dry ingredients and beat 2 minutes at 
medium speed of electric mixer, scraping bowl occasionally. 
Add 1 cup flour or enough flour to make a thick batter. Beat 
at high speed 2 minutes, scraping bowl occasionally. Stir in 
enough additional flour to make a soft dough. Turn out onto 
lightly floured board; knead until smooth and elastic, about 8 
to 10 minutes. Place in a greased bowl, turning to grease 
top. Cover; let rise in warm place, free from draft, until 
doubled in bulk, about 1 hour. 

Punch dough down. Turn out onto lightly floured board; 
divide dough in half. Cover; let rest 15 minutes. Shape 
pieces of dough into loaves. Place in two 8 1/2 x 4 1/2 x 
2 1/2-inch loaf pans. Cover; let rise in warm place, free 
from draft, until doubled in bulk, about 1 hour. Bake at 400° 
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about 30 minutes, or until done. Remove from pans and place 
on wire racks to cool. 

To save up to 50% rising time, use Fleischmann’s 
RapidRise yeast. Follow quick mix steps on package back. 


Minola Badeaux 


BREAD DOUGH MIX 
(Ideal For Beignets) 


1 1/2 c. sugar 2 1/2 c. cooking oil 
3/4 c. yeast 1 gal. warm water 
1/2 c. salt 12 qt. flour 


Mix flour, sugar and salt together. Add cooking oil 
and yeast. Add water and mix thoroughly. Sprinkle flour on 
flat surface and knead dough until outer surface is no longer 
wet. Place in greased pan. Cover with something and let 
rise. Knead dough and let rise again. After dough has risen 
the second time, it is ready. Dough may be frozen for later 
use. 


Stony Ledet 


TEXAS CORNBREAD DRESSING 


1 (8 1/2 02.) corn muffin mix 4 stalks celery 

6 slices white bread 1/2 Ib. pork sausage 
5 c. chicken broth 2 eggs, beaten 

2 onions, chopped salt and pepper 


Soak 10 cornbread muffins and white bread slices in 
chicken broth about 10 minutes. Saute onions and celery in 
butter until tender. Add pork sausage. Cook until sausage 
browns. Drain. Add sausage mixture along with eggs, salt and 
pepper. Spoon into casserole. Bake at 350° for 45 minutes. 


SWEET CORN BREAD 


2 с. biscuit mix 1 c. corn meal 
1 c. milk 3 eggs 
1 c. sugar 1 stick butter, melted 


Mix all ingredients and pour in a large greased pan. 
Bake in a 350° oven for 22 minutes. 


Audrey Louviere 
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CORN BREAD 
3 c. Pioneer mix 1/2 block butter 
1 1/2 c. yellow corn meal 1 1/2 c. milk 


2 c. sugar 
4 eggs 


3 tsp. vanilla 


Mix eggs, sugar, butter and vanilla well together. Add 
corn meal, Pioneer mix and milk. Bake in oven, use 2 (8-inch) 
pans, for 45 minutes. 


Nephta Lorraine 


MEXICAN CORN BREAD 


Batter: 
1 1/2 c. corn meal 2 eggs 
1 1/2 c. flour 3 tsp. baking powder 
1 3/4 c. milk 1/2 c. bacon grease 
Filling: 


1/2 Ib. ground meat, sauteed 1 can whole tomatoes, drained 


1 c. grated cheese and chopped 

chopped bell peppers 1 can whole kernel corn, 

onions drained 

garlic and celery (raw) 1/2 to 1 tsp. chili powder 
(season to taste) 


Mix all ingredients for batter and set aside. In 
greased bowl pour 1/2 of batter. Top with alternate layers of 
filling. Pour remaining batter over filling. Bake uncovered 
at 350° for 45 minutes to 1 hour. 


Terry Jones 


CORN BREAD DRESSING 


pork meat 1 small can chili powder 
1 bell pepper 1 1/4 tsp. red pepper 
onions 1 tsp. cumin 

celery 2 tsp. thyme 

onion tops 6 hard-boiled eggs 
parsley pickles 

3 tsp. sugar 


Corn Bread: 


2 c. corn meal 


3 Tbsp. cooking oil 


1 c. flour 1 tsp. sugar 

3 eggs 1 tsp. salt 

1 c. milk 3 tsp. baking powder 
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Boil pork meat until tender with bell pepper, onions, 
celery, onion tops and parsley. Keep broth and cut meat into 
small pieces. Mix ingredients for corn bread and bake until 
done. Crumble baked cornbread and add broth and mix well. 
Add salt to taste. Add sage, chili powder, red pepper, cumin 
and thyme. Mix well and add chopped onions, celery, bell 
pepper and pickles. Mix and add meat. Mix and add 6 chopped 
hard-boiled eggs. Pour in baking dish and bake at 375° for 45 
minutes. 


Angelle McGee 


JALAPENO CORNBREAD 


1 c. cornmeal 2 or more chopped jalapeno 
1/4 c. flour peppers 

2 tsp. salt 1 c. grated sharp Cheddar 

1 tsp. soda cheese 

1/4 c. salad oil 1/2 c. chopped green onion 


1 c. cream-style corn 


Mix all ingredients together. Bake at 400" for 20 to 
30 minutes. 


Meta Cheramie 


ZUCCHINI BREAD 


3 eggs 3/4 c. chopped nuts 

1 c. oil (optional) 

2 с. sugar 3/4 c. chopped raisins 

3 tsp. vanilla (optional) 

1 tsp. salt 2 c. peeled, shredded raw 
1 tsp. cinnamon zucchini or 1 c. zucchini 
4 tsp. baking powder and 1 c. raw chopped, 

3 c. flour peeled apple 


1 small can drained, crushed pineapple 


Sift together salt, cinnamon, baking powder and flour. 
Prepare zucchini, crushed pineapple, nuts and raisins. In 
large mixing bowl, beat eggs, oil, sugar and vanilla. Add dry 
ingredients next. Add zucchini, nuts and raisins next. Mix 
well. Pour into two greased loaf pans. Bake at 350° for 50 
minutes. Serve warm or can freeze and reheat. 


Audrey Louviere 
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OATMEAL-APPLESAUCE BREAD 


1 1/4 c. all-purpose flour 1 tsp. double-acting baking 
1 c. applesauce powder 

1/2 c. packed brown sugar 1 tsp. ground cinnamon 
1/3 c. salad oil 1 1/2 c. quick cooking oats, 
2 eggs uncooked 

1 1/2 tsp. salt 1 c. dark seediess raisins 

1 tsp. baking soda (optional) 


Prepare about 4 hours before serving. Preheat oven to 
350°. Grease a 9 x 5-inch loaf pan. In bowl, with mixer at 
medium speed, beat flour, applesauce, brown sugar, oil, eggs, 
salt, baking soda, baking powder and cinnamon until well 
combined. Stir in oats and raisins; mix until well combined. 
With rubber spatula, spread batter evenly in prepared pan. 
Bake 1 hour or until toothpick inserted in center of bread 
comes out clean. Remove from pan and cool completely on wire 
rack. Makes 1 loaf. 


Kelly Bush 
QUICK YEAST ROLLS 
1 pkg. yeast 3 tsp. oil 
1 c. warm water 2 tsp. sugar 
1 tsp. sugar 2 c. flour 


Mix 1 package yeast, 1 cup warm water and 1 teaspoon 
sugar. Let rise 5 minutes. Add 3 teaspoons oil, 2 teaspoons 
sugar and 2 cups flour. Roll out and cut with biscuit cutter. 
Let rise 25 minutes. Place in greased pan and bake at 450° 
until done. 


Judy Allemand 


DOUBLE BUNS 
(Makes 18 Buns) 


1 pkg. active dry yeast 1 1/4 c. miik 
1 Tbsp. sugar 1/4 c. water 
1 tsp. salt 1/2 c. butter or margarine 


3 1/2 to 4 c. unbleached flour 


In large bowl, mix yeast, sugar, salt and 1 1/2 cups of 
the flour. In saucepan, combine milk, water and butter. Heat 
until very warm, 105° to 115°, (butter need not melt). 
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Gradually add to dry ingredients. Beat at medium speed for 2 
minutes. Add 1/2 cup flour. Beat at high speed for 2 min- 
utes. Stir in enough more flour to make a soft dough. Turn 
out onto lightly floured surface. Knead for 5 minutes or 
until smooth and elastic. Put into oiled bowl, turning to oil 
top. Cover with plastic wrap. Let stand in warm place for 45 
minutes or until doubled. Punch down. Turn our onto floured 
surface. Shape two-thirds of dough into 18 (2-inch) balls. 
Arrange on greased baking sheets. Shape remaining 
dough into 1 inch balls. Put 1 small ball in center of each 
larger ball. Press down to seal. Let rise in warm place for 
20 to 30 minutes or until light. Bake at 400° for 12 to 15 
minutes or until well browned. Remove to wire racks to cool. 


Margaret E. Danos 


PECAN PIE 
4 eggs, beaten 3 Tbsp. melted butter 
1 c. white Karo syrup 1/2 c. pecan halves 
1 tsp. vanilla extract 1 (9-inch) pie shell 


1/2 c. light brown sugar or white sugar 


Mix all ingredients together except pecan halves. Line 
bottom of pie shell with pecans. Pour mixture over pecans in 
shell. Bake in a 400° oven for 15 minutes. Reduce heat to 
350' for pie to bake 30 minutes. Filling will appear softer 
in center. 


Ingrid Bruce 
APPLE PIE 
6 c. apples, sliced thin 3/4 c. block butter (real 
3/4 to 1 c. sugar butter) 
3/4 tsp. cinnamon 1/2 tsp. lemon juice 
1/8 tsp. nutmeg 2 Tbsp. flour 


2 (9-inch) crusts (deep dish) 


Mix dry ingredients together. Add apples to dry 
ingredients and mix. Add this to pie crust. Slice butter on 
top. Put top crust on and bake for 40 to 45 minutes at 4007. 
Make slits on top to allow steam out. 


Bobby Guidry 
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PUMPKIN PIE 


2 c. pumpkin, boiled and 1/2 tsp. nutmeg 
mashed 1/2 tsp. ginger 

1 can condensed milk 3/4 tsp. cinnamon 

1/2 tsp. зай 


Mix all ingredients well. Add into an unbaked pie 
crust. Bake about 50 minutes or until knife blade is inserted 
and comes out clean. 


Yalta Guidry 
BLACKBERRY PIE 
3 to 4 c. fresh or frozen 1/2 c. flour 
blackberries (however many 1 stick oleo 
it takes to fill the pie 2 (10-inch) unbaked pie 
shell) shells 


1 1/2 c. sugar 


Place berries in one of the pie shells. Mix sugar and 
flour and pour evenly over berries; tap pan to allow sugar 
mixture to be distributed to the bottom. Dot with oleo. Top 
with second crust. Seal sides by dampening with water and 
pressing to form pie edges. Slit top with sharp knife and 
bake at 350' for 1 hour. Allow to cool completely before 
serving. 


Hazel G. Pere 


MAUDE'S CAJUN CREAM PIE 
Pie Crust Or Sugar Cookies: 


3/4 c. butter or margarine 1 tsp. salt 
1 c. sugar 1 tsp. vanilla 
2 eggs 2 1/2 c. all-purpose flour 


1 tsp. baking powder 


Cream butter and sugar. Add eggs; mix well. Add the 
rest of the ingredients. Work batter with flour on wax paper. 
Place in a 9-inch pie plate. Use a little butter and flour at 
the bottom of the plate; prick with a fork. Pour filling. 
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Filling - Tart: 


1 pt. half and half 3/4 c. Sugar 

1 stick margarine 3 Tbsp. cornstarch 

2 Tbsp. vanilla 1/4 c. evaporated milk 
1 tsp. almond extract 1/4 c. water 


In a saucepan, mix half and half, butter, vanilla and 
sugar. Cook over medium heat until it boils, stirring con- 
stantly. Put mixture on simmer and mix in a separate bowl, 
room temperature water, milk and cornstarch, until cornstarch 
dissolves. Add this mixture to the first saucepan mixture. 
Cook until filling is thick and creamy. Pour into pie shell 
and cook at 375° until crust is brown. Cool and serve. 
(Makes three 9-inch pie shells.) 

Quick Desserts: Add vanilla wafers to filling and 
serve hot or cold. Or slice angel food cake in filling and 
serve. 


Maude Gautreaux 


PECAN PIES 
Dough: 
1 (3 oz.) pkg. Philadelphia 1/2 c. butter 
cream cheese 1 c. sifted flour 
Filling: 
1 egg 1 tsp. vanilla 
3/4 c. brown sugar dash of salt 
1 Tbsp. butter 3/4 c. broken pecans 


For Dough: Let cheese and butter soften to room 
temperature. Mix with flour. Chill 1 hour. Divide dough 
into 24 one inch balls. Place on ungreased tiny muffin tins. 
Press dough on bottom and sides. 

For Filling: Beat eggs, sugar, butter, vanilla and 
salt until smooth. Divide pecans into 2 containers. Add egg 
mixture to half of pecans and pour into each cup. Top with 
remaining pecans. Bake at 350° for 25 minutes. 


Jill Cheramie 
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TOLL HOUSE PIE 


2 eggs 1 (6 ог.) pkg. morsels 
1/2 c. flour 1 c. chopped nuts 
1/2 c. sugar 1 (9-inch) pie shell 
1/2 c. brown sugar Cool Whip 


1/2 c. butter, melted 


Preheat oven to 325°. In a large bowl, beat eggs until 
foamy. Add flour, sugar and brown sugar and beat until well 
blended. Blend in melted butter. Stir in morsels and nuts. 
Pour into pie shell. Bake at 325° for 1 hour. Remove from 
oven; serve warm and top with Cool Whip. 


Rita Doucet 
TARTS 
Filling: 
1 pt. half and half cream 1 tsp. vanilla 
1/2 c. butter 3/4 c. sugar 


Mix and bring to a boil. Mix 3 tablespoons cornstarch 
and 1/2 cup milk. Add to boiling milk. Cook until thick. 


Crust: 
1 c. sugar 3/4 c. milk 
1 block butter 3 c. flour 
3 eggs 4 tsp. baking powder 


Cream sugar and butter. Add eggs. Add vanilla and 
milk; mix well. Add flour, one cup at a time, mixing well 
after each cup. Add baking powder and mix. Spoon in pie pan; 
add filling. Bake at 350° until done. 


LIGHT-AS-A-CLOUD CUSTARD PIE 


1 unbaked 9-inch pastry shell 1/2 tsp. vanilla extract 
1 can condensed milk 3 eggs, well beaten 

1 1/2 c. hot water nutmeg 

1/2 tsp. salt 


Preheat oven to 425'. In medium bowl, combine con- 
densed milk, water, sali and vanilla. Add egg; mix well. 
Pour into pie shell; sprinkle with nutmeg. Bake 10 minutes; 


149289 -101- 


BREADS, ROLLS & PASTRIES 


SREAUS. ee ee те —:—...є—————————————-————————— 


reduce heat to 300° and bake 20 to 25 minutes or until knife 
inserted near center comes out clean. Cool to room tempera- 
ture; chill. Refrigerate any leftovers. 


Ruby Danos 
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Candy Testing 


Candy Degrees Stage Cold Water Test 
Syrup spins 2-inch thread 
230-234 Thread when dropped from spoon 
Candy will roll into soft ball 
Fudge, 234-240 Soft Ball but quickly flattens when 
Fondant removed from water 
Candy will roll into a firm 
Divinity, Es ball (but not hard ball) which 
Caramels 244-248 Firm Вай will not lose its shape upon 
removal from water 
Syrup forms hard ball, 
Taffy 250-266 Hardball —aithough itis pliable 
Candy will form threads in 
Butterscotch 270-290 Light Crack water which will soften 
when removed from water 
Candy will form hard, brittle 
Peanut threads in water which will 
Brittle 300-310 Hard Crack not soften when removed 
from water 
. Sugar first melts, then 
Caramelized 310-321 "V — becomes a golden brown 


Sugar 


and forms a hard, brittle ball 
in cold water 


Substitutions 


1 c. whole milk 

/ c. evaporated milk and 12 c. water 
/ c. condensed milk and “> c. water 
(reduce sugar in recipe) 4 T. powdered 
milk and 1 c. water • 4 T. nonfat dry 
milk plus 2 t. shortening and 1 c. water 
1 c. sour milk 

1 c. sweet milk and 1 T. lemon juice or 
vinegar • 1 c. sweet milk mixed with 1 
T. lemon juice or 1 T. vinegar or 1 34 t. 
cream of tartar 

1 c. sweet milk 

1 c. sour milk or buttermilk plus % t. 
baking soda 

1 c. sour, heavy cream 

(for sour milk recipe) 

73 c. butter and % c. milk 

1 c. sour, thin cream 

(for sour milk recipe) 

З T. butter and 34 c. milk 

1 c. butter or margarine 

(for shortening) 

4/5 c. bacon fat (clarified), increase liquid 
inrecipe 14 с. 23 c. chicken fat (clarified), 
increase liquid in recipe Я c. • “с. 
cottonseed, corn, nut oil (solid or liquid) 
• 7/в c. lard and salt 7 c. suet and salt 
(increase liquid in recipe 1⁄4 c.) 

1 1-02. square unsweetened chocolate 
З T. cocoa plus 2 T. shortening 


1 T. cornstarch (for thickening) 

2 T. flour (approx.) 

1 T. flour (for thickening) 

Ya to % T. cornstarch or 1 T. minute 
tapioca or 1 whole egg, 2 egg whites 
or 2 egg yolks 

1 c. sifted cake flour 

1 c. minus 2 T. sifted all-purpose flour 
1 c. sifted all-purpose flour 

1 c. plus 2 T. sifted cake flour 

1 whole egg 

2 egg yolks, plus 1 T. water (in 
cookies, etc.) or 2 eggs yolks (in 
custards, etc. 

1 c. molasses • 1 c. honey 

1 c. honey 

34 с. sugar plus % c. liquid 

1 c. granulated sugar 

1% c. brown sugar or 1 % c. 
powdered sugar 

1 t. baking powder 

/4 t. baking soda plus 1⁄2 t. cream 
of tartar 

1 lb. cornmeal + 3 cups 

1 Ib. cornstarch + З cups 

1 lemon гіпа + 1 Tbsp. grated 

3-4 med. oranges • 1 сир 

1 orange гіпа - 2 Tbsp. grated 

23 soda crackers • 1 cup crumbs 
15 graham crackers • 1 cup crumbs 
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RASPBERRY WALNUT TORTE 


1 3/4 c. flour 1 1/2 c. whipping cream 
2 tsp. baking powder 1 1/2 c. sugar 

1/2 tsp. salt 3 tsp. vanilla 

1 c. walnuts 3 eggs 


Heat oven to 350°. Grease and flour 2 (9-inch) cake 
pans. In medium bowl, combine flour, baking powder, 1/4 
teaspoon salt and walnuts. In small bowl, beat whipping cream 
until stiff peaks form. In large bowl, combine sugar, vanilla 
and eggs. Beat 5 minutes at highest speed. Fold dry ingredi- 
ents and cream alternately into sugar mixture, beginning and 
ending with flour mixture. Pour batter into prepared pans. 
Bake at 350^ for 25 to 30 minutes. Cool 15 minutes; remove 
from pans. Cool completely. 


Frosting For Raspberry Walnut Torte: 


1 1/2 c. whipping cream 1 tsp. vanilla 

8 oz. pkg. cream cheese 12 oz. jar raspberry 
1 c. sugar preserves 

1/8 tsp. salt 


To prepare frosting, in another bowl, beat whipping 
cream until peaks form. In large bowl, combine cream cheese, 
sugar, salt and vanilla. Blend well. Fold in whipping cream. 
Use raspberry preserves as filling and topping. Frost care- 
fully. 


Eva Lorraine 


GALA NUT TORTE 


1 box deluxe devil's food 4 egg yolks 

cake mix 1/2 c. Crisco oil 
4 egg whites 3/4 c. chopped nuts 
3/4 c. sugar 2 c. whipping cream 
1 1/4 c. water 1 tsp. vanilla extract 


Preheat oven to 350'. Grease and flour 2 (9 x 
1 1/2 inch) round layer pans. For meringue, beat egg whites 
until frothy. Gradually add 1/2 cup sugar, beating until 
stiff peaks form. Put dry cake mix, water, egg yolks and oil 
into large mixer bowl. Prepare cake as directed on package. 
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Divide batter evenly in pans. Spread half of meringue over 
batter in each pan. Sprinkle each with 1 tablespoon of sugar 
and half of chopped nuts. 

Bake at 350° for 35 to 40 minutes. Cake is done when 
toothpick inserted in center comes out clean. Cool layers for 
15 minutes, then loosen sides from pan. Turn each layer out 
onto rack, then with second rack, turn layer, meringue side 
up. Chill cake layers for ease in handling. Beat whipping 
cream until stiff. Beat in remaining 2 tablespoons of sugar 
and vanilla extract. Split each layer into 2 thin layers. 
Place 1 layer, meringue side down, on serving plate. Spread 
with 1/3 of whipping cream. Add 2 plain layers, spreading 1/3 
of whipped cream on each. Top cake with fourth layer. 


Laura Barrios 


CREOLE CAKE 


2 sticks butter 1 (12 ог.) box Nilla 

2 c. sugar (crushed) wafers 

6 eggs 1 small can flaked coconut 
1/2 c. milk 1 c. chopped pecans 


Mix well and bake in tube pan at 325° for one hour and 
45 minutes. (Freezes well.) 


Earl Griffin 
CARROT CAKE 
1 1/4 c. salad oil 2 tsp. cinnamon 
2 c. sugar 1 tsp. salt 
2 c. flour 4 eggs 
2 tsp. baking powder 3 c. grated carrots 
1 tsp. baking soda 1 c. chopped pecans 


Add together salad oil and sugar. Stir. Add flour, 
baking powder, baking soda, cinnamon and salt. Add eggs, 
carrots and pecans. Bake at 350° for about 35 to 45 minutes. 


lcing: 
1 stick butter 1 box powdered sugar 
1 (12 ог.) pkg. cream cheese 1 c. chopped nuts 


Mix in mixer. 


Peggy Eymard 
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POUND CAKE 
2 c. sugar 6 eggs 
2 c. flour 1 tsp. vanilla extract 


2 sticks butter 


Mix flour and sugar, then combine the rest of the 
ingredients. If the mixture is too dry, a little milk may be 
added for mixing. Place in small bread loaf pans. The cake 
will almost double іп bulk while cooking at 350° for about 45 
to 60 minutes. 


Stephen Toups 


YARD CAKE 
3/4 c. water 1/2 tsp. salt 
1 1/2 c. raisins 1 tsp. vanilla 
1/2 c. butter 1 tsp. cloves 
1 1/2 c. sugar 1 tsp. nutmeg 
2 eggs 1 tsp. cinnamon 


1 tsp. soda 


Bring water to a boil; add raisins and cook for 30 
minutes on low fire. Let cool. Cream butter and sugar until 
light. Add eggs, one at a time. Sift flour; measure. Sift 
together spices, salt, flour and soda. Add slowly to cake 
mixture, beating well after each addition. Add cooled raisins 
and vanilla. Bake in oblong pan in one layer in a 350° oven 
for 60 minutes or until done. Cool and frost. 


Frosting: 
1/2 c. butter 1 egg 
1 (16 ог.) box confectioners 1 tsp. vanilla 
sugar 1 Tbsp. milk 


Combine ingredients; blend thoroughly. Spread on cake. 


Ingrid Bruce 
PINEAPPLE NUT OLD FASHIONED CAKE 
1 pkg. Duncan Hines Deluxe ll 1/2 c. chopped nuts 
pineapple supreme cake mix 1/2 c. Crisco oil or Puritan 
1 (21 02.) can pineapple pie oil 
filling 1 tsp. lemon extract 
1/2 c. all-purpose flour 3 eggs 


Preheat oven to 350°. Combine dry cake mix, pie 
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filling, flour, oil, lemon extract and eggs in a large mixer 
bowl. Blend at low speed until completely moistened (about 1 
minute). Beat 2 minutes at medium speed. Spread batter in a 
greased and floured tube or Bundt pan. 


Topping: 
1/2 c. packed light brown 1/4 c. butter or margarine, 
sugar softened 


1/2 c. all-purpose flour 


For topping, combine ingredients in a medium bowl with 
a fork or pastry blender (mixture will be crumbly). Sprinkle 
evenly over batter. Bake at 350° for 40 to 50 minutes, or 
until center springs back when lightly touched. Turn cake 
over on cake platter and cool. 

For Icing: Combine powdered sugar and pineapple juice. 
Sprinkle over cake. 


Susan Pitre 
CASHEW PINEAPPLE CAKE 
2 1/2 c. flour 1 tsp. vanilla 
3 tsp. baking powder 3 eggs 
1/2 tsp. salt 3/4 c. milk 
1 1/4 c. sugar 8 oz. can crushed pineapple 


3/4 c. butter 


Heat oven to 350°. Grease and flour 2 (8 or 9-inch) 
round cake pans. Lightly spoon flour into measuring cup; 
level off. In medium bowl, combine flour, baking powder and 
salt. In large bowl, beat sugar and 3/4 cup butter until 
light and fluffy. Add vanilla and eggs; blend well. Alter- 
nately add dry ingredients and milk to sugar mixture. Drain 
pineapple, reserving 1/4 cup for frosting. Stir remaining 
pineapple into batter. Spread batter evenly in prepared pans. 
Bake at 350° for 25 to 35 minutes. Cool 10 minutes; remove 
from pans. Cool completely. 


Frosting For Cashew Pineapple Cake: 


3/4 c. butter 1 egg 
2 c. powdered sugar 1/2 c. chopped cashews 


In medium bowl, beat 3/4 cup butter. Gradually add 
powdered sugar; blend well. Add egg; beat until light and 
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fluffy. Stir in reserved 1/4 cup pineapple. Spread frosting 
between cake layers and on top, leaving sides plain. Sprinkle 
top of cake with cashews. Store in refrigerator. 


Tad Ledet 
STRAWBERRY PECAN CAKE 
1 pkg. white cake mix 4 eggs 
1 pkg. vanilla instant 1c. frozen strawberries 
pudding 1 c. coconut 
1 c. oil 1 c. pecans, chopped 
1/2 c. milk 1 tsp. vanilla extract 


Combine cake mix and pudding mix. Beat eggs one at a 
time. Stir in strawberries, vanilla, pecans and coconut. 
Pour into 3 greased, floured 9-inch pans. Bake in a 350° oven 
for 30 to 35 minutes. 


Filling For Strawberry Pecan Cake: 


1 stick margarine 1/2 c. drained strawberries 
1 pkg. powdered sugar 1/2 c. coconut 
1/2 c. pecans 


Cream sugar and butter, adding other ingredients. 
Spread on cake. 


Amy Hebert 
PINA COLADA CAKE 
1 box white cake mix 1/2 c. light rum 
1 pkg. instant vanilla 1 tsp. pineapple extract 
pudding 1 c. grated coconut 
3 egg whites 1 (15 02.) can рта colada 
1/2 c. oil mix 


1/2 c. water 


Preheat oven to 350'. Blend cake mix, pudding, egg 
whites, oil, water, rum and extract and beat for 2 minutes at 
medium speed. Fold in coconut. Bake in greased 9 x 13-inch 
pan atleast 2 inches deep for 30 to 40 minutes. When done, 
punch holes in the top of cake with a fork. Shake pina colada 
mix well, then pour over top of cake while cake is still warm. 
Let cool at least 25 minutes before adding topping. 

Topping: Place 1 large container of whipped topping in 
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a large bowl. Fold in 1/2 cup rum, 1 small can crushed 
pineapple (well drained) and 1 1/2 cups of grated coconut. 


Lilly Ledet 
ORANGE AMBROSIA CAKE 
1 1/2 c. butter (3 sticks) 2 eggs, separated 
room temperature А З с. sifted all-purpose flour 
1 pkg. cream cheese 1 tsp. orange extract 
3 c. sugar 1 tsp. pineapple extract 


5 eggs 


Preheat oven to slow 325°. Grease and flour 4 (9-inch) 
round layer pans. Beat together butter and cream cheese in a 
medium size bowl with electric mixer until light and fluffy, 
about 3 minutes. Gradually add sugar and continue beating for 
5 minutes. Add eggs and yolks, one at a time, beating well 
after each addition. Reserve the whites for the frosting. 
Fold in flour and orange and pineapple extracts. Divide 
evenly among 4 pans. Bake in preheated slow oven for 35 to 40 
minutes or until cake tester inserted in center comes out 
clean. Cool cake pans 10 minutes. Turn cake out onto wire 
racks to cool completely. Prepare filling. 


Filling: 
1/2 c. sugar 1 (20 oz.) can crushed 
2 Tbsp. cornstarch pineapple, well drained 
1 c. orange juice 2 cans (3 1/2 oz. each) 
t (11 ог.) can mandarin flaked coconut 
oranges, well drained 1 c. coarsely ground pecans 


(4 oz.) 


To Prepare Filling: Combine sugar and cornstarch in 
medium saucepan. Gradually stir in orange juice until well 
mixed. Cook over medium heat, stirring until mixture thick- 
ens, 4 to 5 minutes. Chill 1 hour before using. Fold orang- 
es, pineapple, 1 can of coconut and pecans into chilled 
filing. Place one cake layer on plate. Spread evenly with a 
third of filling. Repeat with remaining layers, leaving top 
plain. Cover sides and top with frosting. Press remaining 
coconut against top and sides. 
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Frosting: 


1/2 c. sugar 2 Tbsp. water 
1/4 c. light corn syrup 


Place ingredients in а saucepan. Cover to boiling. 
Uncover and cook over medium heat. Heat to 234°. While sugar 
is boiling, beat 2 reserved egg whites in medium size bowl 
until stiff peaks form. Pour hot syrup over whites in thin 
stream, beating constantly with electric mixer on medium 
speed. Beat in 1/8 teaspoon orange pineapple extract, 1/8 
teaspoon orange extract, 1 teaspoon vanilla and 2 drops of 
yellow food coloring, if you wish. Beat until stiff, about 5 
minutes. 


Ingrid Bruce 
TROPICAL BANANA CAKE 
1 pkg. yellow cake mix 1 tsp. vanilla extract 
3 eggs 1/4 tsp. nutmeg 
1/2 c. oil 1/4 c. cold water 
1 tsp. banana extract 1 c. mashed bananas 


Combine all ingredients except bananas. Beat 3 min- 
utes. Fold in bananas. Bake in a 350° oven for 25 to 30 
minutes. 


Kirk Hebert, Jr. 


SOUR CREAM COCONUT CAKE 


3 sticks butter or oleo 1/4 tsp. salt 

3 c. sugar 1 c. sour cream 

6 eggs 2 tsp. vanilla 

3 c. plain flour 1 can flaked coconut 


1/4 tsp. soda 


Cream butter and sugar well. Add eggs, one at a time, 
then add dry ingredients with sour cream. Add vanilla and 
coconut. Grease and flour a large tube pan. Bake at 325° for 
1 hour and 25 minutes. 


Nicole Cheramie 
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SPICY CREAM CHEESE FROSTING 


2 (3 oz.) pkg. cream cheese 1/2 tsp. ginger 
1 Tbsp. soft butter 1/4 tsp. nutmeg 
1 Ib. sifted powdered sugar 2 Tbsp. cream 


1 tsp. vanilla extract 


Mix cream cheese and butter. Add sugar and remaining 
ingredients. 


Kirk Hebert, Jr. 


OLD FASHIONED POUND CAKE 


2 c. butter 4 c. flour 
3 c. sugar 1/2 tsp. almond flavoring 
10 eggs 


Preheat oven to 225°. Cream butter well; add sugar a 
little at a time and cream until light. Add unbeaten eggs, 
one at a time, beating thoroughly after each egg. Add flour 
and beat until very light. Add flavoring. Pour into greased 
and floured Bundt pan. Bake for 30 minutes. Increase heat 
25° every 30 minutes until it has baked for 2 1/4 hours. 


Michaeia Rome 


FIG CAKE 
2 eggs 1/2 tsp. soda 
1 Tbsp. sugar 1 c. plus 3 Tbsp. flour 
1 tsp. baking powder 1 tsp. cinnamon 
1 pt. fig preserves 1/2 c. pecans 


1/2 c. oleo 


Mix all ingredients thoroughly. Put in a greased and 
floured loaf pan. Bake for 30 to 40 minutes or until done at 
375°. 


Audrey Louviere 


NUTTY CAJUN CHOCOLATE CAKE 


1 box chocolate cake mix 4 eggs 
1 small box instant milk 1 1/3 c. water 
chocolate pudding 1/3 c. vegetable oil 
2 small pkg. raisins 1/2 tsp. vanilla (butternut 
1 с. гит Науог) 


1 с. chopped pecans 
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Soak raisins in rum overnight. Blend cake mix, pud- 
ding, water, oil and vanilla. Add eggs, beating after each. 
Fold in pecans and drained raisins. Pour into 3 (9-inch) 
greased pans and bake at 350° for 35 to 40 minutes. 


Filling For Nutty Cajun Chocolate Cake: 


1 large can evaporated milk 2 1/2 c. coconut 

1 c. sugar 2 c. chopped pecans 
1/2 c. butter 1 tsp. vanilla (butternut 
2 egg yolks, slightly beaten flavor) 


2 Tbsp. cornstarch 


Mix sugar and cornstarch. Add milk and mix until 
smooth. Cook over low heat until slightly thickened. Add egg 
yolks with a little hot milk. Stir into mixture until thick- 
ened. Add vanilla, coconut and pecans. Cook 15 to 20 minutes 
longer. Spread between layers and on top of cake. 


Frosting For Nutty Cajun Chocolate Cake: 


1/2 box powdered sugar 1/2 tsp. vanilla (butternut 
1 pkg. cream cheese (3 oz.) flavor) 
1/4 stick butter 2 Tbsp. pecan chips 


Mix all ingredients except pecan chips together until 
smooth. Frost sides and top edge of cake. Sprinkle with 
pecan chips. 


POUND CAKE 
3 c. flour 1/4 tsp. soda 
2 3/4 c. sugar 1 tsp. vanilla 
4 eggs 1 tsp. almond extract 
1 c. buttermilk 1 or 2 tsp. butter extract 
1/4 tsp. salt 1 c. Crisco 


Cream sugar and eggs, then add Crisco and all flavors. 
Add flour and milk. Bake at 350° for 1 hour. 


Sherrie Griffin 


DEEP CHOCOLATE-PECAN DREAM CAKE 


1 pkg. Duncan Hines Deluxe ll 1 pkg. (4 serving size) 

deep chocolate cake mix chocolate instant pudding 
4 eggs and pie filling mix 
1 c. water 1 c. chopped pecans 


1/2 c. Crisco or Puritan oil 
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CAKES, CUURIES & Әс ы ————.—_ 


Preheat oven to 350°. Blend ingredients for cake 
(except pecans) in a large mixer bowl, then beat 2 minutes at 
medium speed. Stir in pecans. Spread batter in a greased and 
floured 10-inch tube pan. Bake at 350° for 45 to 55 minutes, 
or until center springs back when lightly touched. Cool right 
side up for about 25 minutes, then remove from pan. 


Cocoa Glaze For Deep Chocolate-Pecan Dream Cake: 


2 Tbsp. unsweetened cocoa 
1 Tbsp. plus 2 tsp. water 
1 Tbsp. Crisco shortening 


1 Tbsp. corn syrup 
1 c. confectioners sugar 
1/2 c. chopped pecans 


For Cocoa Glaze: Combine all ingredients except sugar 
and pecans in a small saucepan. Cook and stir over low heat 
until shortening melts and mixture is smooth. Remove from 
heat; beat in confectioners sugar. lf mixture is too thick to 
pour easily, add a little more water. Pour glaze over top of 
cake and let run down the sides. Sprinkle chopped pecans over 
cake. Serves 12 to 16. 


EASTER CHOCOLATE CAKE 


1 box butter yellow cake mix 1/4 c. rum 
1 small box instant chocolate 1 c. semi-sweet chocolate 
pudding chips 


1 c. chopped pecans 
1 container chocolate sour 
cream icing 


1 (8 oz.) carton sour cream 
1 c. vegetable oil 
4 eggs 


Mix together cake mix, pudding mix, sour cream, oil, 
eggs and rum. Mix well on medium speed of mixer. Add choco- 
late chips and pecans and mix gently just until blended. Pour 
into a greased and floured 13 x 9-inch pan. Bake at 350° for 
about 1 hour or until cake tests done. Ice cake when cooled. 


Reed Callais 


TROPICAL CAKE 


Cake: 
2 c. sugar 1 1/2 c. chopped, peeled 
2 c. flour apple 
2 tsp. soda 1 c. crushed pineapple 
1 Tbsp. cinnamon 3/4 c. orange juice 
1 tsp. salt 3/4 c. grated coconut 
11/2 c. oil 1 1/2 c. chopped pecans 


3 c. grated carrots 4 eggs 
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Icing: 
1 (8 oz.) cream cheese 1 tsp. vanilla 
1 stick butter 1 c. chopped pecans 


1 box powdered sugar 


Combine dry ingredients and mix well. Add eggs and oil 
and mix well. Add remaining ingredients except pecans. Mix 
on medium speed with electric mixer for about 2 minutes. Stir 
in pecans after batter is well mixed. Grease and flour 3 
(9-inch) pans. Pour batter evenly into pans. Bake in a 350° 
oven for 25 to 30 minutes. 

Icing: Cream cheese and butter until light and fluffy. 
Add sugar gradually. Add vanilla and pecans. Put between 
layers and on top. 


Susan Pitre 


PINEAPPLE COCONUT CAKE 


Cake: 
1 box yellow cake mix 1 1/4 c. milk 
4 eggs 1/2 c. soft oleo 
Filling: 
1 (20 oz.) crushed pineapple 1 1/2 c. sugar 
1 (18 02.) Angel Flake 1 block butter 
coconut 1 tsp. almond extract 


Cake: Combine all ingredients and mix at medium speed 
for about 2 minutes. Pour in a 9 x 13-inch pan. Bake at 350° 
for 30 to 35 minutes. 

Filling: Put everything into 1 pan. Cook over medium 
heat while cake is baking. When cake is baked take fork and 
make holes on top and then pour filling over cake while it is 
still hot. 


Loretta Duet 


HEAVENLY HASH CAKE 


Cake: 
2 sticks butter 1 1/2 c. self-rising flour 
4 eggs 4 Tbsp. cocoa 
2 c. sugar 1 1/2 c. chopped pecans 


2 tsp. vanilla 
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Icing: 
1 pkg. marshmallows 4 Tbsp. cocoa 
1 box powdered sugar 1/4 to 1/2 cream cheese 


1 stick butter 


Cake: Do not use mixer. Melt butter. Beat eggs. Add 
sugar and stir, then add melted butter and vanilla. Mix 
flour, cocoa and pecans; add to first mixture. Pour in 2 
(9-inch) greased and floured pans. Bake in preheated oven at 
350° for 35 minutes. 


Eva Lorraine 


CHOCOLATE COCONUT CAKE 


3 eggs 1/2 c. oil 

1 1/3 c. milk 1 box devil's food cake mix 
Icing: 

1 can Angel Flake coconut 1/2 block butter 


Put all ingredients into mixing bowl. Mix 2 minutes at 
a high speed. Pour batter into a greased pan and bake for 40 
minutes at 350°. 

Topping: Heat 1 can Angel Flake grated coconut with 
1/2 stick butter. Take a fork and make holes in your baked 
cake. Spoon heated coconut topping on top of cake. Serve 
with a large glass of milk. 


Spring Cantrelle 


LE GREEN GARCON CAKE 
(A.K.A. - A Pistachio Cake) 


Cake: 
1 box white cake mix 3/4 c. oil 
1 box pistachio pudding mix 3 eggs 
1 can Seven-Up or club soda 1 tsp. vanilla 
1/2 c. walnuts or pecans 1/2 c. coconut 


Blend all ingredients, except nuts and coconut, in a 
large bowl and beat for 3 minutes. Fold in chopped nuts and 
coconut. Use 2 (9-inch) pans, a Bundt pan or loaf pan. Bake 
at 350° for 25 to 30 minutes. Cool before frosting. 
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Frosting For Le Green Garcon Cake: 


1 box pistachio pudding mix 1/2 c. cold milk 
2 envelopes Dream Whip 


Beat until thick. Spread on cake. Add a few nuts and 
coconut on top. Cover. Store in cool place. 


Jason Whitney 


ITALIAN CREME CAKE 


Cake: 
1 stick oleo 1 c. buttermilk 
1/2 c. shortening 1 tsp. vanilla 
2 c. sugar 1 small can coconut 
5 egg yolks 1 c. pecans 
2 c. flour 5 egg whites 
1 tsp. soda 
Frosting: 
1 (8 oz.) cream cheese 1 tsp. vanilla 
1/2 stick oleo 1/2 c. chopped pecans 


1 box confectioners sugar 


Cake: Cream oleo and shortening. Add sugar and beat 
until mixture is smooth. Add egg yolks and beat well. 
Combine flour and soda; add to creamed mixture alternately 
with buttermilk. Stir in vanilla. Add coconut and nuts. 
Fold in egg whites. Pour batter into 2 cake pans and bake at 
350° for 25 minutes. Cool on rack and frost. 

Frosting: Beat cream cheese and oleo until smooth and 
creamy. Add sugar, a little at a time, beating well. Spread 
on cake and top with nuts. 


Nanette Bordelon 


TURTLE CAKE 


Cake: 
1 box German chocolate cake 3 eggs 
mix 1 can condensed milk, divided 
1 c. water 1 (14 02.) pkg. caramels 
1/2 c. oil 1 c. chopped pecans 


1 stick butter, cut in pieces 
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Icing: 
1 №. powdered sugar 5 Tbsp. milk 
1 stick butter 1 tsp. vanilla 


3 Tbsp. cocoa 


Combine cake mix, water, oil, butter, eggs and 1/2 can 
condensed milk. Beat about 2 minutes on medium speed of 
mixer. Pour half of batter into a 8 x 12-inch baking pan 
which has been greased. Bake in a 325° oven for 15 minutes. 
Melt caramels with remaining condensed milk. Add pecans. 
Pour over partially baked cake. Top with remaining cake 
batter. Bake for an additional 35 to 40 minutes. Allow to 
cool for 15 minutes, then frost with icing. 

Icing: Melt butter, stirring in cocoa and milk. Add 
sifted powdered sugar until desired consistency is reached. 
Stir in vanilla. 


Nanette Bordelon 
Joyce Dufrene 


CARROT CAKE LORRAINE 


1 Tbsp. sugar 1/2 c. water 
3 tsp. cinnamon 1/3 c. firmly packed brown 
1 (18 oz.) pkg. yellow cake sugar 

mix 2 c. shredded carrots 
3 eggs 1/2 c. raisins 
1/3 c. vegetable oil 1/2 c. pecans 

Glaze: 

1 c. powdered sugar 2 Tbsp. milk 
1 1/2 oz. soft cream cheese 1 tsp. vanilla 


Lightly grease a 12-cup Bundt dish with oleo. Mix 
together sugar and 1 teaspoon cinnamon and sprinkle in Bundt 
dish. In a large bowl, combine cake mix, eggs, oil, remaining 
cinnamon and brown sugar. Blend with an electric mixer. Fold 
in carrots, raisins and nuts. Pour batter into a Bundt dish. 
Microwave on Medium for 10 minutes, rotating dish at 5 minute 
intervals. Then microwave on High for 5 minutes. Place on a 
wooden board to cool for 10 minutes. 

Prepare glaze while cake cools. Mix cream cheese, 
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milk, vanilla and powdered sugar together. Invert cake onto 
plate and frost with glaze. 


Vickie L. Cheramie 


CAJUN CAKE 

Cake: 
2 c. all-purpose flour 1 (No. 2) can crushed 
1 1/2 c. sugar pineapple with juice 
3 eggs 1 1/2 tsp. soda 
pinch of salt 

Topping: 
1 c. sugar 1 tsp. vanilla 
1 small can evaporated milk 1 c. flaked coconut 
1/2 c. butter or oleo 1 c. pecans 


Cake: Mix flour, sugar, eggs, salt, pineapple and soda 
together. Beat 2 minutes. Pour into a well greased and 
floured 13 x 9-inch baking pan; bake at 350° until cooked. 

For Topping: Combine sugar, milk, butter, vanilla, 
coconut and pecans in a heavy saucepan. Bring to a boil and 
boil for 6 minutes. Spread on cake while warm. 


Reed Callais 
SOCK IT TO ME CAKE 
1 tsp. sugar 8 oz. sour cream 
1 tsp. cinnamon 4 eggs 
1 block oleo 1 box yellow cake mix 


1/2 c. sugar 


Preheat oven to 325°. Mix butter, sugar and sour 
cream. Add cake mix. Beat in 1 egg at a time. Mix very 
well. Grease and flour pan and pour in half the batter, 
sprinkle sugar and cinnamon mixture over batter, and then pour 
remaining batter and bake for 1 hour and 15 minutes. Use a 
Bundt pan. 


Vickie Cheramie 
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MANDARIN CAKE 


Cake: 
1 box yellow cake mix 1 large can mandarin oranges 
4 eggs with juice 
1c. oil 
Icing: 
1 (9 oz.) Cool Whip 1 large can crushed pineapple 


1 instant vanilla pudding 


Cake: Mix all ingredients with mixer. Bake at 325° 
until lightly brown. Cool. 

Icing: Combine pineapple and instant pudding; blend in 
Cool Whip. Spread. Cool in refrigerator. 


Denise and Reed Callais 


COCONUT CHEESE CAKE 


1 box yellow cake mix 1 box powdered sugar 
1 (8 oz.) pkg. cream cheese 1 c. chopped pecans 
3 eggs 7 oz. coconut 


Mix 1 box yellow cake mix as directed on box. Cook for 
30 minutes. Mix 1 (8 ounce) package cream cheese. Add 3 
eggs. Add 1 box powdered sugar, 1 cup chopped pecans and 7 
ounces coconut. Put mixture over cake; bake at 350° for 15 
minutes. 


Buffy Gisclair 


COCONUT CREAM DELIGHT 


Cake: 
1 box yellow cake mix 1 1/3 c. water 
1 small box instant vanilla 1/4 c. oil 
pudding 1/4 c. coconut syrup 
1 1/2 c. chopped pecans 1/2 tsp. vanilla (butternut 
2 c. coconut flavor) 
4 eggs 
Icing: 
8 oz. cream cheese 2 c. coconut 
3 1/2 c. powdered sugar 2 tsp. milk 
4 Tbsp. butter 1/2 tsp. vanilla (butternut) 
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Blend cake mix, pudding, water, oil, syrup and vanilla. 
Add eggs, beating after each. Fold in nuts and coconut. Pour 
in 9 x 12-inch pan and bake at 350° for 45 minutes. Melt 2 
tablespoons butter in skillet and toast coconut. 

Cream cream cheese and 2 tablespoons butter. Add 
sugar, alternating with milk. Add vanilla and 1 3/4 cups of 
toasted coconut; blend well. Sprinkle 1/4 cup of toasted 
coconut over icing and decorate with pecan halves. 


Darrell Griffin 


YAM CAKE 
1 1/4 c. salad oil 2 tsp. cinnamon 
2 c. sugar 4 eggs 
2 c. sifted flour 3 c. yams 
2 tsp. baking soda 1 c. chopped pecans 


Combine oil and sugar. Mix well. Sift together 
remaining dry ingredients. Sift half of dry ingredients into 
sugar mixture; blend. Sift in remaining dry ingredients, 
alternating with eggs, one at a time, mixing well after each 
addition. Add yams and mix well. Pour in oiled 10-inch tube 
pan. Bake at 350° for 1 hour and 10 minutes. Let cool and 
frost. 


Yam Cake Icing: 


1 (8 02.) cream cheese 2 c. powdered sugar 
1 c. coconut 1 Tbsp. vanilla 
1 stick oleo 1/2 c. Pet milk 


1/2 c. pecans 
Mix ingredients all together and frost cake when cool. 


HOMEMADE KING CAKE 


2 frozen bread dough loaves 2 to 3 Tbsp. melted butter 
3/4 c. sugar 1 c. chopped pecans 
2 tsp. cinnamon 


Topping: 


3 c. powdered sugar milk 
1 tsp. butter flavoring 


Preheat oven to 350°. Let dough thaw, not rise. 
Stretch each loaf one yard long and 4 inches wide. Baste 
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centers with butter. Mix cinnamon and sugar, sprinkle over 
butter; sprinkle pecans over sugar. Place 1 plastic baby. 
To seal, pull sides together, making two rolls. Twist the 
rolls together and bring ends together. Place on a greased 
cookie sheet, and let rise for 30 to 45 minutes. Bake for 20 
to 25 minutes. Let cool. 

For Topping: Mix sugar and flavoring and add milk (by 
drops), until you have a glaze consistency, then separate into 
3 bowls. Add food coloring to form purple, green and yellow. 
Drizzle over cake. 


Rosanne Ledet 


BANANA SPLIT CAKE 


1 box yellow cake mix 1/2 c. strawberry preserves 

1 medium banana few drops of red food color 

1/2 c. sour cream 1/2 c. instant cocoa mix 

1/4 c. milk 1/4 c. chopped pecans 

1 tsp. vanilla butternut 1/4 c. powdered sugar 
flavor 


Mix cake according to package directions except use 
margarine instead of oil. Reserve 2 cups of cake mix in 
separate bowl. In separate bowl mash bananas; add sour cream, 
milk and vanilla. Mix well and add to large portion of cake 
mix; blend well. Stir strawberry preserves and red food color 
into 1 сар of reserved batter. Stir cocoa mix into other cup 
of reserved batter. Grease and lightly flour tube pan. 
Sprinkle pecans in bottom pan. Spoon half of banana batter in 
pan. Top with strawberry batter. Top with banana batter. 
Spoon cocoa batter over all. Bake at 350' for 50 to 60 
minutes. Cool well and remove from pan. Sprinkle with sifted 
powdered sugar. 


Darrell J. Griffin 


BANANA NUT CAKE 


1 1/2 c. sugar 3 mashed bananas 

1 1/2 c. shortening 1 tsp. vanilla 

2 c. flour 1 1/2 c. chopped pecans 
1 tsp. soda 3 eggs, beaten 


4 Tbsp. evaporated milk 
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Icing: 
1 stick butter 2 ripe bananas 
1 box powdered sugar 1c. chopped pecans 


Preheat oven to 350°. Cream sugar and shortening until 
fluffy. Add eggs, beaten, then stir in bananas. Sift soda 
with flour. Add milk and flour alternately. Pour into 
buttered 9-inch pans. Bake about 25 minutes. 

Icing: Cream 1 stick butter and 1 box powdered sugar 
until smooth. Add 2 very ripe mashed bananas and fold into 
mixture. Add 1 cup chopped nuts. Cool in refrigerator for 1 
hour or until frosting is firm, then ice cake. Cake must be 
refrigerated. 


Tad and Lilly Ledet 


PUNCH BOWL CAKE 


1 box yellow cake mix 1 to 2 cartons fresh 
1 large can blueberry pie strawberries 

filling 1 large can cherries (without 
1 large can crushed stems) 

pineapple, drained 2 large Cool Whip 


1 small bag pecan chips 


Bake cake as directed. Grease bottom of punch bowl. 
After cake is baked, crumble it and put about 2 inches at 
bottom of bowl. Then put а glob of blueberry pie filling, 
pineapple, strawberries and cherries around the bowl. Then 
put globs in middle. Cover with a layer of Cool Whip. Repeat 
the procedure by sprinkling the cake crumbs on the whipped 
cream, then the berry-fruit mixture on the top layer of the 
Cool Whip. Garnish with strawberries and cherries, then the 
pecan chips. You may want to add a few mint leaves. 


Denise Callais 


CARROT CAKE 


1/4 c. oil 2 tsp. cinnamon 

2 c. sugar 1 tsp. sait 

2 c. sifted flour 4 eggs 

2 tsp. baking powder 3 c. grated carrots 
1 tsp. baking soda 1 c. raisins 


Combine oil and sugar. Mix well. Stir together 
remaining ingredients. Stir half of dry ingredients into the 
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sugar mixture. Blend. Stir in remaining ingredients. 
Alternate with eggs, one at a time, mixing well after each 
addition. Add carrots and mix well, then mix in raisins. 
Pour into lightly oiled tube pan. Bake at 325' for 1 hour and 
10 minutes. Cool in pan. 


Carrot Cake Frosting: 


1 block oleo 1 tsp. vanilla 
1 (8 oz.) cream cheese 1 box powdered sugar 


Blend all ingredients; blend until creamy, then spread 
on cake. 


Jessica Thibodaux 


THE CAKE 
1 box Pillsbury butter cake 1 egg 
mix 1 stick butter 
Topping: 
8 oz. cream cheese 1 box powdered sugar 
3 eggs 


Mix cake mix, egg and butter and then pat dough into 13 
x 9-inch well greased pan. 

Topping: Mix cheese and eggs. Then mix in sugar. 
Pour over cake. Bake 45 to 50 minutes at 325° to 3507. 


Elizabeth Angellette 


HUMMINGBIRD CAKE 


1 pkg. yellow cake mix 4 eggs 
1 (3 3/4 oz.) pkg. vanilla 1 tsp. vanilla 
instant pudding 1 c. crushed pineapple, 
1 c. water drained 
1/2 c. oil 1 c. chopped pecans 
1 tsp. cinnamon 2 c. chopped bananas 


Combine cake mix and pudding mix with water and oil. 
Add eggs, beat one at a time. Stir in pineapple, cinnamon, 
vanilla, bananas and pecans. Mix well. Pour into 2 (9 х 
1 1/2-inch) greased and floured pans. Bake at 350° for 25 to 
30 minutes. 
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Hummingbird Cake Icing: 


1 stick oleo 1/2 c. drained pineapple 
1 pkg. powdered sugar 1/4 tsp. cinnamon 
1/2 c. chopped pecans 1/2 c. chopped bananas 


Cream butter and sugar, adding cinnamon, pineapple and 
pecans. Fold in bananas and spread on cake. 


CARROT-CAKE SUPREME 


1 box carrot cake mix 1 1/4 c. water 
3 eggs 1/3 c. oil 
8 oz. crushed pineapple 1 Tbsp. vanilla 


1 c. chopped pecans 


Icing: 


3 c. powdered sugar 6 oz. orange juice 
concentrate 


Blend all ingredients (except pecans) in a large bowl. 
Fold in pecans. Pour mix in a greased, slightly floured 9 x 
12-inch pan and bake at 350° for 35 to 40 minutes. 

Icing: In a small saucepan, over medium heat, mix 
sugar and concentrate. Heat, stirring long enough to make 
sugar pourable. Pour and spread quickly over cake. 


Danae Griffin 


STRAWBERRY CHEESECAKE 


1 1/2 c. graham cracker 1 1/2 c. sugar 

crumbs 3 containers sour cream 
1 c. chopped pecans 1 can condensed milk 
2 blocks butter 1 box strawberry gelatin 
3 (8 oz.) pkg. cream cheese 2 containers frozen 
3 eggs strawberries 


Combine graham cracker crumbs, chopped pecans and 
butter and press into bottom of pan. Mix cream cheese, eggs 
and sugar and pour on top of crust. Bake at 350° for 55 to 60 
minutes. Combine the sour cream and condensed milk and pour 
on top of cheesecake and return to oven for an additional 10 
minutes. Prepare gelatin according to directions and add 
strained fruit. Pour on top of cooled cheesecake and refrig- 
erate at least overnight. 


Fay Guidry 
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WHITE CAKE 
3 c. flour 1 3/4 c. sugar 
3 Tbsp. baking powder 1c. milk 
1/2 tsp. salt 1 tsp. vanilla 
2/3 c. butter 5 egg whites 


Mix all together. Bake in oven at 350° for 30 minutes. 


Nephta Lorraine 


CREAM CHEESE FROSTING 


1 (8 oz.) pkg. cream cheese 16 oz. box powdered sugar 
1/2 c. butter 1 tsp. vanilla 


Beat cream cheese and butter together until smooth. 
Add vanilla and powdered sugar. Continue to beat until very 
smooth and creamy. Sprinkle fine ground nuts on top of cake. 


Lois Gautreaux 


YELLOW CAKE 


2 с. sifted flour 1 c. sugar 

2 Tbsp. baking powder 3 egg yolks, beaten 
1/4 tsp. salt 3/4 c. milk 

1/2 c. butter 1/2 tsp. vanilla 


Mix all together. Bake in oven at 350° for 30 minutes. 


Nephta Lorraine 


CRISCO ICING 


1 1/2 c. shortening 1/4 to 1/3 c. water (cold) 
2 Ib. powdered sugar 1 1/2 tsp. almond extract 
1/8 tsp. salt (plus to taste) 


Mix all together. 


Nephta Lorraine 


DREAMSICLE CAKE 


1 pkg. angel food cake mix 1 (9 oz.) carton nondairy 
1/2 gal. orange sherbet whipped topping 
1/2 gal. vanilla ice cream 


Bake angel food cake according to package directions. 
Tear cake into pieces (small) Line 2 (9-inch) round cake 
pans with wax paper, overlapping sides. Randomly put cake 
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pieces and chunks of ice cream and sherbet into each pan. 
Place in freezer for several hours. Remove layers from pan 
and frost with the nondairy whipped topping. Return to 
freezer. 


Yalta Guidry 
LEMON FRUIT CAKE 
1 Ib. butter 1/2 Ib. candied cherries (red 
2 1/3 c. white sugar and green) 
6 eggs 1/2 Ib. candied pineapple 
3 oz. lemon extract 1/4 Ib. golden raisins 
4 c. sifted flour 1 Ib. pecans 


1 1/2 tsp. baking powder 


Cream butter, sugar and eggs; beat well. Add lemon 
extract and blend. Sift dry ingredients together and blend. 
Take 1 cup of flour mixture and mix with fruit (this helps the 
fruit bake evenly in cake). Add fruit and nuts. Bake in pans 
lined with paper. Bake 2 1/2 to 3 hours in a 250° oven in one 
tube pan or 1 1/2 to 2 hours in a 250° oven in 2 1/2-inch loaf 
pans. 


Yalta Guidry 
HAWAIIAN WEDDING CAKE 
2 c. flour 1 tsp. baking soda 
2 c. sugar 1 tsp. vanilla 
3 eggs i 1 c. crushed pieces 


1 (20 oz.) can crushed pineapple 


Mix all ingredients together. Bake at 350° for about 
30 minutes. Cool and frost with Cream Cheese Icing. 
Cream Cheese Icing: 


8 oz. cream cheese 1 stick margarine 
1 box confectioners sugar 2 tsp. vanilla 


Melt butter and mix all ingredients together. Beat 
with mixer until creamy. 


Daniel LeBouef 
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SQUASH CAKE 


1 box Duncan Hines yellow 1 stick butter 
cake mix 1 can condensed milk 
2 qt. homogenized milk 2 tsp. vanilla 
1 doz. eggs (yolks) 4 c. boiled squash 
Meringue: 
12 egg whites 2 Tbsp. sugar per egg white 


Melt butter. Mix cake mix, condensed milk, egg yolks 
and squash; mix well. Add vanilla and milk; mix well. Also 
your butter. Beat well. Bake at 350° for 45 minutes, until 
nice and brown in 14 x 9-inch floured pan. 

Meringue: Use the 12 egg whites and the 2 tablespoons 
sugar per egg white. Add sugar slowly. Add meringue on top 
of cake, and bake for another 10 minutes or until brown. 


Bel Bruce 
ITALIAN CREAM CAKE 
1 stick margarine 2 c. sifted flour 
1/2 c. Crisco 1 tsp. baking soda 
2 с. sugar 1 c. buttermilk 
1 tsp. vanilla 1 small can coconut 
5 egg yolks 1 c. chopped nuts 


5 egg whites 


Cream together margarine, Crisco, sugar and vanilla. 
Add 5 egg yolks, one at a time. Beat well after each. Sift 
together flour and baking soda. Add alternately with 1 cup 
buttermilk. Fold in whites which have been beaten until very 
stiff. Stir in coconut and chopped nuts. Pour into 3 well 
greased and floured 9-inch cake pans or a 13 x 9-inch square 
pan. Bake at 350' for 25 minutes or until done. Cool com- 
pletely. Frost with Cream Cheese Frosting. 

If 9-inch pans are used, place frosting between each 
layer, then on top and sides of cake. 


Lois Gautreaux 


-126- 


CAKES, COOKIES & DESSERTS 


HUMMINGBIRD CAKE 


3 c. all-purpose flour 2 c. mashed bananas 
2 c. sugar 1 (8 oz.) can crushed 
1 tsp. salt pineapple, undrained 
1 tsp. baking soda 1 1/2 tsp. vanilla extract 
1 Tbsp. cinnamon 2 с. pecans or walnuts, 
3 eggs, beaten divided or chopped 


1 1/2 c. vegetable oil 


Mix dry ingredients. Add eggs and oil, then add 
bananas, pineapple and 1 cup nuts. Add vanilla and pour into 
3 greased and floured 9-inch round cake pans. Bake at 350° 
for 25 to 30 minutes. It also can be placed in a square 13 x 
9-inch pan. 

Frost with Cream Cheese Frosting. Use remaining 1 cup 
nuts on top of frosting. If 9-inch pans are used place 
frosting between each layer, on top and on sides of cake. 


Lois Gautreaux 


TERRI'S CAKE 


2 c. flour 3/4 c. Pet milk 

2 c. sugar 1/2 tsp. salt 

3 eggs 1/2 c. Pet milk 

1/2 c. Crisco 2 tsp. baking powder 

1 tsp. baking soda 3 Tbsp. Hershey's chocolate 


Mix flour, sugar, eggs, Crisco, soda, 3/4 cup Pet milk 
and salt until smooth. Add 1/2 cup Pet milk, baking powder 
and chocolate and mix. Use greased and floured pan. Bake at 
350° for 25 to 30 minutes. Makes 2 round layers or 1 oblong. 

Hint: Add egg whites from frosting to make it even 
better. 


Pecan-Coconut Frosting: 


1 c. coconut 1 c. sugar 
1 c. pecans, chopped 1 block butter 
1 tsp. vanilla 3 egg yolks 


Mix all ingredients and cook until thick. 


Terri B. Chiasson 
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TURTLE CAKE 


1 box German chocolate cake 1 (14 oz.) pkg. Kraft 
mix caramels 

1/2 c. evaporated milk 1 stick oleo 

1 c. chopped pecans 1 c. chocolate chips 


Mix cake according to directions on box. Pour 1/2 
batter in greased and floured 13 x 9-inch pan. Bake 15 to 20 
minutes at 350°. Remove from oven. Melt caramels, oleo and 
milk together. Spread over cooked cake. Combine nuts and 
chips; sprinkle over caramel mixture. Pour remaining cake 
batter over top. Bake 15 or 20 minutes. 


Sybil Ledet 


MARTHA HORTON'S ICE CREAM CAKE 


Crust: 

18 Oreo cookies, crushed 1/2 stick butter 
Filling: 

1 qt. vanilla ice cream, softened 
Sauce: 

2/3 c. sugar 1 tsp. vanilla 

1 small Pet milk 1/2 stick butter 

1 sq. semi-sweet chocolate 1/2 c. chopped nuts 


Mix Oreos with butter and press into a 9-inch pie pan. 
Spread evenly over crust and freeze until hard, (spreading the 
ice cream). 

Sauce: Cook over medium heat until thick; cool slight- 
ly. Pour over ice cream. Sprinkle chopped pecans over sauce. 

For 9 x 13-inch pan, use 25 to 30 Oreos, 3/4 stick 
butter and 1/2 ice cream. Sauce stays the same. 


Sybil Ledet 


CHOCOLATE PUDDING CAKE 


Cake: 
3/4 c. sifted sugar 2 Tbsp. cocoa 
1 c. sifted all-purpose flour 1/2 c. milk 
1/4 tsp. salt 1 tsp. vanilla 
2 tsp. baking powder 3 Tbsp. meited butter, cooled 
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Topping: 
1/2 c. sugar 1/2 c. chopped nuts 
1/2 c. brown sugar (optional) 
1/4 c. cocoa 1 1/2 c. water 


Sift the sugar, flour, salt, baking powder and cocoa 
together in a 9-inch square baking pan. Stir the milk, butter 
and vanilla. Spread batter in a pan after adding the nuts. 

Mix the topping sugars and cocoa and sprinkle over 
batter (add more nuts, if desired). Pour water over all and 
bake in a 350^ oven for 45 minutes until top springs back when 
lightly touched. 


Ruby Danos 
LEMON REFRIGERATOR SHEET CAKE 
1 pkg. lemon gelatin 1 pkg. Duncan Hines white 


deluxe cake mix 


Topping: 
1 envelope whipped topping 1 pkg. lemon instant pudding 
mix (2 to 2 1/2 c. yield) mix (4 serving size) 
1 1/2 c. cold milk 1 tsp. vanilla 


Dissolve gelatin in 3/4 cup boiling water. Add 1/2 cup 
cold water; set aside at room temperature. Mix and bake cake 
as directed in a 13 x 9 x 2-inch pan (using egg whites). Cool 
cake 20 to 25 minutes. Poke deep holes through top of warm 
cake (still in pan) with meat fork or toothpick; space holes 
about one-half inch apart. With a cup, slowly pour gelatin 
mixture into holes. Refrigerate cake while preparing topping. 

Topping: In a chilled, deep bowl, blend and whip 
topping mix, instant pudding, cold milk and vanilla, until 
stiff (3 to 8 minutes). Immediately frost cake. Cake must be 
stored іп refrigerator and served chilled. Frosted cake may 
be frozen for storage. 


Mike Bourg 


149289 -129- 


CAKES, COOKIES & DESSERTS 


CHOCOLATE CAKE 


2 c. flour 2 beaten eggs 
2 c. sugar 1/2 c. buttermilk 
1 c. water 1 tsp. soda 

4 Tbsp. cocoa 1 tsp. vanilla 


2 sticks butter or margarine 


Sift together flour and sugar. Bring water, cocoa and 
butter or margarine to a boil; let cool, then pour over flour 
mixture. Add eggs, buttermilk, soda and vanilla. Blend by 
hand and bake 20 minutes at 400°. 

Icing: Boil 1 stick margarine, 6 tablespoons milk and 
4 tablespoons cocoa. Let cool, then combine with 1 box 
powdered sugar. Add 1 teaspoon vanilla. Pecans can be used 
as a topping. 


Terry Jones 


HI-PROTEIN ENERGY BARS 
(Makes 18 Bars) 


1/2 c. margarine 1 c. unsifted whole wheat 

1 1/3 c. packed brown sugar flour 

2 eggs 1/2 tsp. baking powder 

1 tsp. vanilla 1/4 tsp. baking soda 

1/3 c. Hershey's cocoa 2 c. (12 oz. pkg.) Reese's 

1/4 c. skim milk peanut butter chips 

1/4 c. nonfat dry milk 1/2 c. raisins and chopped 
crystals pecans (optional) 


1/4 c. wheat germ 


Cream margarine, eggs, sugar and vanilla in large bowl, 
until light and fluffy. Blend in cocoa and milk. Add dry 
milk crystals, wheat germ, flour, baking powder and baking 
soda. Beat until ingredients are thoroughly combined. Fold 
in peanut butter chips, raisins and pecans. Spread mix evenly 
in a greased 13 x 9 x 2-inch baking pan. Bake at 350° for 30 
to 35 minutes. Cool in pan on a wire rack. Cut into bars. 


Charlene Lloyd 


CHRISTMAS COCOONS 


1 1/2 bars butter 1 Tbsp. water 
2 c. sifted flour 1/2 c. sugar 
1 tsp. vanilla 1 c. pecans, chopped 
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Cream together butter and flour. Add remaining ingre- 
dients. Mix well. Roll in cocoons. Bake at 325° for 20 to 
25 minutes. Take out of pan before cooled. Cool off and add 
powdered sugar. Yields 6 dozen. 


Peggy Eymard 


BLUE RIBBON GINGER COOKIES 


1 1/2 c. shortening (Crisco) 2 tsp. cloves 

2 c. sugar 2 tsp. ginger 

4 c. flour 2 tsp. vanilla 

2 tsp. salt 4 tsp. baking soda 
2 tsp. cinnamon 2 eggs 

2 tsp. nutmeg 1/2 c. molasses 


Mix shortening, sugar, molasses, eggs and vanilla. 
Stir in dry ingredients which have been mixed or sifted 
together. Form into walnut size balls and roll in granulated 
sugar. Lightly grease cookie sheet and place well spaced 
apart. Bake in a 375" oven, approximately 10 minutes. 


Bobby Guidry 
OATMEAL DROP COOKIES 
1 c. butter 1/2 c. chopped nuts 
2 c. sugar 2 1/2 c. flour 
2 tsp. vanilla 1 tsp. salt 
1 1/2 c. raisins 1 tsp. baking soda 
2 eggs 2 c. oats 


Cream butter, sugar and vanilla. Add eggs, one at a 
time. Beat well. Add raisins and nuts. Sift flour, salt and 
soda and add oats. Mix all of this together well. Drop off 
spoon on cookie sheet. Bake at 400' for 10 minutes on an 
ungreased cookie sheet. 


Yalta Guidry 

PEANUT BUTTER BLOSSOMS 
1/2 c. sugar 1 tsp. vanilla extract 
1/2 c. firmly packed brown 1 egg 

sugar 1 3/4 c. all-purpose or 

1/2 c. shortening unbleached flour 
1/2 c. plain peanut butter 1 tsp. soda 
2 Tbsp. milk 1/2 tsp. salt 


Preheat oven to 375°. Spoon flour in cups and level. 
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Combine sugar, brown sugar, shortening, peanut butter, milk, 
vanilla extract and egg in big bowl. Blend at medium speed 
until smooth. By hand, stir flour, soda and salt and mix all 
together. Shape into inch balls and roll in sugar. Place 2 
inches apart on ungreased cookie sheet and bake 8 to 12 
minutes, then immediately put star firmly in center of cookie 
and press down and bake 2 more minutes. 


Phyllis Lefort 
PECAN TURTLE COOKIES 
1 1/2 sticks (3/4 c.) butter 1 3/4 c. flour 
1 c. sugar 1 1/2 tsp. baking powder 
1 egg 1/4 tsp. salt 
2 Tbsp. milk pecans 


1/2 tsp. vanilla 


Cream butter and sugar. Add egg, milk and vanilla and 
beat. Sift dry ingredients and add gradually to creamed 
mixture. Mix well. Arrange 3 pecan halves to form a triangle 
for each cookie. Drop 1 teaspoon of batter into center of 
each triangle. Bake at 375° for 8 to 10 minutes. Remove to 
rack and cool. Frost with chocolate frosting. 


Chocolate Frosting For Pecan Turtles: 


1/2 c. butter 1/4 tsp. vanilla 
1 oz. unsweetened chocolate 1/4 tsp. butter flavor 
(1 sq.) extract 
1/4 c. milk 2 c. confectioners sugar 


Heat butter, chocolate and milk until melted. Add 
vanilla and butter flavoring. Beat in sugar. Frost turtles. 


Yalta Guidry 
QUICK PECAN DROP COOKIES 
1 pkg. yellow cake mix 1/4 c. soft butter 
1 egg 1 c. pecans 


1/3 c. milk 


Heat oven to 375'. Grease cookie sheet. Combine cake 
mix, butter, egg and milk. Beat until fluffy. Stir in nuts. 
Drop by teaspoonfuls onto cookie sheet. Bake until brown. 
Yields 5 dozen. 


Becky Plaisance 
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EASY CAKE MIX COOKIES 


1 (10 02.) cake mix (plain) 1 tsp. vanilla 
1/2 c. cooking oil 1 tsp. almond 
2 eggs, beaten 1 c. slivered almonds 


Combine cake mix, oil and eggs and mix until smooth. 
Add extracts and nuts. Drop dough on ungreased cookie sheet 
by teaspoonfuls. Bake at 375' for 10 to 12 minutes. Yields 3 
to 4 dozen. Cool cookies. Glaze. 


Glaze: 
1 c. confectioners sugar 1 tsp. almond extract 
1 Tbsp. soft butter 2 Tbsp. evaporated milk 


Mix confectioners sugar with butter, extract and milk. 


Jerrie Tyler 
JERRIE'S SUGAR COOKIES 
1 c. butter, softened 1 tsp. baking powder 
2 c. sugar 1 tsp. baking soda 
2 eggs dash of salt 
1 Tbsp. vanilla 5 c. all-purpose flour 


3 Tbsp. milk 


Cream butter and sugar. Add eggs. Blend well. Add 
vanilla and milk. Sift flour together with baking powder, 
soda and salt. Add and mix until blended. Divide dough into 
fourths. Work dough on surface sprinkled with sweet flour (2 
parts flour, 1 part sugar). Roll out to desired thickness and 
cut. Bake on ungreased sheet at 375° for 7 to 8 minutes. 
Place on rack and glaze with confectioners sugar, water, 
coloring and desired flavoring. 


Jerrie Tyler 
CORN FLAKE COOKIES 
2 c. corn flakes 1 c. chopped pecans 
1 c. sugar 2 egg whites 


Mix corn flakes, sugar and pecans. Beat egg whites in 
stiff peaks; fold in dry ingredients. Spoon onto greased 
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cookie sheet and bake at 350° for 10 to 15 minutes or until 
golden brown. 


Jerrie Tyler 
CRISPY OATMEAL COOKIES 
1 c. butter flavor Crisco 1 1/2 c. whole wheat flour or 
1 c. brown sugar all-purpose flour 
1 c. granulated sugar 1 tsp. soda 
1 tsp. vanilla 3 c. quick cooking oats 
3 egg whites 1 c. raisins 
1 tsp. salt 3/4 c. chopped walnuts 


Cream shortening and sugars together. Add egg whites 
and vanilla, mixing well. Combine flour, salt and soda and 
add to mixture. Stir in oats, raisins and walnuts. Form 
dough into small balls and place on cookie sheet. Bake at 
350° for 15 to 20 minutes. 


Audrey Louviere 


BLACKBERRY THRILL 


1 (8 02.) pkg. cream cheese 1 c. sugar 
1/2 large container Cool Whip 


Crust: 


1 c. flour 1/2 c. chopped pecans 
1 stick margarine 


Blend margarine until creamy. Add flour. Mix well. 
Stir in pecans. Press into oblong baking dish. Bake at 350° 
for 30 minutes (or less), until golden brown. Cool complete- 
ly. 

Blend cream cheese, Cool Whip and sugar together until 
smooth. Spread over cooled crust. 


Filling: 

4 c. blackberry juice 1/2 c. cornstarch 
3 qt. (about) fresh berries 1/2 tsp. vanilla 

1 1/2 c. sugar 1 Tbsp. butter 


Boil berries until cooked. Strain the mixture, saving 
the juice. If needed, add water to make 4 cups of juice. Add 
1 cup sugar to the juice and bring to a boil. Mix 1/2 cup 
sugar with the 1/2 cup cornstarch with back of spoon. Take 
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about 1 cup boiling berry juice and add to the cornstarch and 
sugar mixture slowly and stir until it is all dissolved. Add 
this to the remaining boiling berry juice and stir constantly 
(mixture will be thick) for a few minutes. Remove from heat 
and add 1 tablespoon butter and 1/2 teaspoon vanilla flavor. 
Set aside to cool. Mixture must be cool before pouring it on 
top of the cream cheese. Top with the remaining Cool Whip or 
with ice cream. 


Lois Gautreaux 


BLACKBERRY DUMPLINGS 


1/2 block soft butter 1 1/2 tsp. vanilla 
1 c. sugar 3/4 c. milk 
2 beaten eggs 3 1/2 c. flour 


3 1/2 tsp. baking powder 


Cream butter. Add sugar and cream again. Add eggs and 
vanilla to mixture, then add milk alternately with flour and 
baking powder and mix well. Drop by spoonful into berries and 
cover tightly. Cook 8 to 10 minutes before uncovering. 

Note: You may substitute Pioneer mix for flour and 
omit baking powder. 


Juliet Constantin 


FRUIT CRISP 
2 cans pie filling 1 1/2 sticks margarine 
1 box spice cake mix 1 c. chopped pecans 


Preheat oven to 350°. Grease 13 x 9-inch pan. Pour 
pie filling into pan and sprinkle dry cake mix over filling. 
Drizzle melted margarine over mix. Sprinkle pecans on top. 
Bake 50 to 60 minutes. Serve hot with ice cream. 

You can use different pie fillings (cherry, peach, 
strawberry) and different cake mixes (white or yellow). 


Nicol Plaisance 
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FRUIT TART 
Base: 
1 pkg. Pillsbury Plus lemon 1/2 c. chopped nuts 
cake mix 1/2 c. margarine or butter, 
2/3 c. (10 sq.) graham softened 
cracker crumbs 1 едд 
Topping: 
8 oz. pkg. cream cheese assorted fresh fruit (banana 
1/3 c. sugar slices, kiwi, peach 
1 c. whipping cream slices, melon balls, 
1/4 c. apple jelly, melted strawberry halves) 


Heat oven to 350°. In large bowl, combine cake mix, 
cracker crumbs, nuts and margarine at low speed until crumbly. 
Blend in egg. Press mixture in bottom of ungreased 12 or 
14-inch pizza pan. Bake at 350° for 15 minutes or until 
golden brown. Cool. 

In small bowl, beat cream cheese until fluffy. Gradu- 
ally add sugar; blend well. Beat in whipping cream until soft 
peaks form. Spread cream mixture on cooled crust. Arrange 
fruit as desired on top; brush with melted jelly. Cut into 
wedges to serve. Store in refrigerator. Serves 12. 


June Lafont 


RICH BREAD PUDDING 


1 can condensed milk 1 can Anse! coconut 

1 French bread (dufrene) 1 c. raisins (optional) 

1 c. sugar 1 (20 oz.) can pineapple 
1 1/2 tsp. vanilla 3 c. milk 

8 eggs 1 small jar cherries 


1 can fruit cocktail 


Soak your bread ànd all ingredients together. Once all 
is all intermingled pour in square glass pan that’s been well 
greased with butter. Bake at 350° for 45 minutes to 1 hour, 
depending on how dry you like it. Moist is best. No need for 
hot butter rum sauce. The damage is big enough. 


Beverly Guidry 
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EASY APPLE DUMPLING 


4 baking apples, pared and 1/8 tsp. salt 

cored 1 egg, slightly beaten 
1/2 c. sugar 4 Tbsp. meited butter or 
1/2 tsp. cinnamon margarine 
1/2 c. all-purpose flour 1 tsp. vanilla 


1/4 tsp. baking powder 


Prepare apples. Butter 4 custard cups large enough to 
set apples into them. Mix 1/4 cup of the sugar with the 
cinnamon. Roll apples in cinnamon sugar. Place into custard 
cups. Sprinkle remaining sugar mixture over apples. Stir 
together 1/4 cup remaining sugar with the flour, baking powder 
and salt. Mix egg, butter and vanilla. Spoon batter over 
apples, dividing evenly. Bake at 375° until crust is golden 
and apples are cooked, 35 to 40 minutes. Serve with slightly 
sweetened whipped cream or ice cream. 


Margaret Danos 


BREAD PUDDING 


8 slices day old or fresh 1 1/2 c. sugar 
bread 1 Tbsp. flavoring 
1/4 stick margarine or butter 1 c. crushed pineapple (or 
3/4 c. evaporated milk coconut raisins if 
5 egg yolks desired) 


Place slices of bread in pan. Cut up margarine and 
place on bread. Scald milk. Add sugar to egg yolks and beat 
until creamy. Pour scalded milk over bread and butter. Add 
evaporated milk, flavoring and pineapple to egg yolk mixture. 
Mix together. Pour over bread mixture. Bake at 300° for 40 
minutes. 


Meringue: 
5 egg whites 10 Tbsp. sugar 


Beat until frothy. Spread over baked pudding. Bake at 
400° until brown. 


Nephta Lorraine 
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BOUILLE 
1 gal. milk 6 eggs 
3 cans evaporated milk 2 1/4 c. cornstarch 
1 can condensed milk 1 c. sugar 
3 empty evaporated milk cans 2 blocks butter 
filled with water 2 tsp. vanilla 


4 c. sugar 


Heat milk, evaporated milk, condensed milk, 3 cans 
water and 4 cups sugar in a large pot on a medium fire, 
stirring constantly. Continue heating until the milk mixture 
is heated thoroughly. Remove from heat. In a bowl, combine 
eggs, cornstarch and 1 cup sugar. Beat with a wire whisk 
until smooth, leaving nolumps. Return the milk mixture to a 
medium heat. Slowly stir in the cornstarch mixture. Heat 
until the mixture thickens, stirring constantly. When this 
had thickened, remove from heat and add butter and vanilla. 
Stir until the butter is melted. The bouille thickens as it 
cools. Delicious with vanilla wafers or a yellow sheet cake. 


Clara Mae Bruce 


HOLIDAY TREAT 


1 qt. milk 2 c. chopped pecans 

6 eggs, separated 1 medium pkg. vanilla wafers 
6 Tbsp. sugar 1 tsp. vanilla 

3 envelopes gelatin 1 container Cool Whip 

1/3 c. water 


Place milk in 2 quart bowl. Microwave on 70% power for 
8 to 9 minutes. In small bowl, beat egg yolks and sugar until 
light and fluffy. Stir slowly into milk. Cover with plastic 
wrap. Microwave on 50% power for 12 to 15 minutes or until 
thick. Soak gelatin in cold water and stir into custard. Let 
cool slightly while beating egg whites. Beat until soft peaks 
form. Stir into custard mixture. Add vanilla. In baking 
dish, pour a cup of custard, then a layer of pecans followed 
by wafers. Continue layering. Top with Cool Whip and pecans. 


Joel Callais 
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BOUILLIE (VANILLA PUDDING) 


1 can Pet milk 1 c. sugar 
2 cans water 1 large cooking spoon of 
2 tsp. vanilla butternut cornstarch 

extract 1 egg 


Add milk, water and extract in pot and bring to a boil. 
In separate bowl, mix sugar, cornstarch and egg together and 
stir well, making sure there are no lumps. A little milk may 
be added. Add to boiling milk and cook until desired thick- 
ness. Pour over vanilla wafers or cake. Bananas may be 
added. 


Rosanne Ledet 


TOP OF THE WORLD DESSERT 


1 (8 oz.) cream cheese 1 (large) instant vanilla 
2 (9 oz.) Cool Whip pudding 
1 stick margarine pecans 
1 box powdered sugar flour 
1 (large) instant chocolate 4 c. milk 
pudding 


Ist Layer: Cream 1 stick margarine and add 1/2 cup 
powdered sugar, 1 cup flour and 1 cup ground pecans. Spread 
into ungreased 9 1/2 x 11-inch square pan. Bake about 8 
minutes or until brown at 350°. Let cool. 

2nd Layer: Cream together 8 ounces cream cheese, 2 cups 
Cool Whip and 2 cups powdered sugar and spread on top of first 
layer. 

3rd Layer: Mix 1 large instant chocolate pudding, 1 
large instant vanilla pudding and 4 cups milk with mixer and 
let harden. Spread on top of second layer. 

4th Layer: Use remaining Cool Whip and top with pecans. 
Keep in refrigerator. 


Denise Callais 


APPLE CRUNCH 
2 blocks butter little over 1/4 c. brown 


2 cans apple filling sugar 
1 box yellow cake mix 


Dump the 2 cans of pie filling in 13 x 9-inch pan. Put 
brown sugar and sprinkle cinnamon on top. Stir together. Put 
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cake mix on top. Cut the 2 blocks of butter in chunks and 
spread on top. Bake at 350° for 45 minutes. 


Amy Gaubert 
| PEACH COBBLER 
1 stick butter, softened 1 box Duncan Hines yellow 
1 stick margarine, softened cake mix 


1 large can sliced peaches 


Mix all ingredients together in order, butter, marga- 
rine, peaches and cake mix, and bake 1 hour at 875°. 


Debbie Rebstock 


PINEAPPLE BANANA DELIGHT 


3 c. flour 1 1/2 c. vegetable oil 

2 c. sugar 1 1/2 tsp. vanilla 

1 tsp. salt 8 oz. crushed pineapple 
1 tsp. soda 1 c. chopped pecans 

1 tsp. cinnamon 2 c. chopped bananas 


3 eggs, beaten 


Icing: 
16 oz. cream cheese 2 boxes powdered sugar 
1c. oleo 2 tsp. vanilla 


Mix flour, sugar, salt, soda and cinnamon. Add eggs 
and oil to mixture and mix. Add vanilla, pineapple, pecans 
and bananas. Mix well. Pour into 3 (9-inch) round buttered 
and floured pans. Bake at 350° for 25 to 30 minutes. Cool 
cake. 

Icing: Combine ingredients and spread on cake. 


Tad Ledet 
PINEAPPLE PUDDING SURPRISE 
1 box yellow cake mix 2c. milk 
1 1/4 c. water 3 oz. cream cheese 
1/3 c. oil 8 1/4 oz. crushed pineapple 
3 eggs in heavy syrup 
3 1/2 oz. French vanilla 1 block butter 


pudding 


Blend cake mix, water, oil and eggs in a large mixing 
bowl for 30 seconds. Then put cake to bake for 30 minutes. 
In another bowl, combine the block of butter and cream cheese 
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and mix until soft. Add the pudding and milk to bowl and mix. 
Add your sugar to the bowl and put the pineapple in after it's 
drained of its syrup and mix. After your cake is baked, cut 
about 2 inches in the bottom layer and fill with the pudding 
mixture. Cover with top layer. Top with Cool Whip and chill. 


FRENCH TOWER TORTE 


4 ripe medium bananas 1 pkg. yellow cake mix 
2 cans (20 oz. each) crushed mandarin orange sections 
pineapple in juice maraschino cherries, drained 


Peel and mash 1 banana to make 1/3 cup. Drain pineap- 
ple well, reserving 1 cup juice for cake and pineapple for 
filling. Follow package directions for cake using mashed 
bananas and reserved pineapple juice instead of water. Bake 
in a 350° oven for 30 minutes. Cool 10 minutes before remov- 
ing. Slice cooled cakes in half horizontally to make four 
layers. Prepare Pineapple Creme Chantilly Filling. 


Pineapple Cream Chantilly Filling: 


1 pt. whipping cream reserved drained pineapple 
1/4 tsp. ground cinnamon 1 banana 


Whip whipping cream with ground cinnamon until stiff. 
Fold in reserved drained pineapple. Spread 1/4 filling over 1 
layer. Peel and slice banana; arrange on top. Add second 
cake layer; repeat. Top with orange sections and cherries. 
Refrigerate. Makes 12 servings. 


Laura Barrios 


BREAD PUDDING 


8 slices oid bread (stale) 1 tsp. almond extract 

1/2 block margarine or butter 1 1/2 c. sugar 

4 c. milk 1 c. Angel Flake coconut 
5 eggs 1 c. raisins 


1 small can evaporated milk 


Preheat oven to 350°. Break bread into pan; dot with 
butter. Heat milk until ready to boil (not boiling) and add 
milk to bread. Separate 4 eggs; use yolks (4) and one whole 
egg. Mix with sugar. Blend well and add evaporated milk and 
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extract. Pour on bread mixture. Add coconut and raisins. 
Bake for 40 to 45 minutes. 


Loretia Curole 


MAUDE'S PEACH COBBLER 


1 block butter or margarine 1/3 or 2/3 c. milk 
2 c. Bisquick 1 с. sugar 
1 (16 ог.) can peaches with 1/2 tsp. cinnamon 
juice 1/2 tsp. brown sugar or more 


Melt butter in рап (9-inch pie plate). Mix Bisquick, 
peach juice and sugar. Add 1/3 cup milk with Bisquick until 
blended. If butter is hard, use 2/3 cup milk. Pour batter 
over melted butter. Place peaches on top of batter. Sprinkle 
brown sugar and cinnamon on top. Bake at 375° or 400° for 35 
to 40 minutes. Test with toothpick. Cool. Serve. 

May put whipped cream or vanilla ice cream on top. 


Maude Gautreaux 


BREAD PUDDING 


2 c. milk 1/4 tsp. sait 

2 eggs, slightly beaten 3 c. soft bread cubes 

1/2 c. sugar 1/2 c. raisins 

1 tsp. cinnamon 1 Tbsp. butter or margarine 


Combine milk, eggs, sugar, cinnamon and salt in 1 1/2 
quart glass casserole. Beat with rotary beater. Stir in 
bread cubes and raisins. Dot with butter. Microwave for 26 
minutes. 


Lois Gautreaux 


BANANA BREAD SQUARES 


2 1/2 Ib. flour 1 doz. eggs 

4 Ib. sugar 4 c. water 

3/4 c. dry milk 1 1/2 Ib. butter, melted 
1/2 c. baking powder 1 Tbsp. vanilla 

1 Tbsp. baking soda 1 doz. bananas 

1 Tbsp. salt 1 qt. walnuts 


Combine eggs, sugar, butter and vanilla. Mix for 2 
minutes. In large bowl, sift together dry ingredients, flour, 
baking powder, baking soda, salt and dry milk. Add dry 
ingredients to mixture. Mix for 5 minutes. Add walnuts and 
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bananas and mix. Place in greased pan. Bake at 350° for 20 
minutes. Touch top of bread, if bounces back, it is done. 
Cut Off Elementary 


LEMON MUFFINS 
(Makes 12 Muffins) 


1/2 c. butter or margarine 1/4 tsp. baking soda 

1/2 c. sugar 1/4 c. lemon juice 

2 eggs, separated grated lemon rind 

1 c. all-purpose flour additional sugar for topping 
1 tsp. baking powder (optional) 


Cream butter and sugar until smooth. Stir in egg 
yolks. Beat until light. Mix flour, baking powder and baking 
soda. Add to creamed mixture alternately with lemon juice. 
Beat egg whites until stiff. Fold into muffin mixture along 
with 2 teaspoons lemon rind, mixing just until ingredients are 
blended. Fill muffin tins about 3/4 full. Sprinkle each 
muffin with a bit of additional sugar, if desired. Bake at 
375° for 20 to 25 minutes or until muffins are golden. Cool. 
Remove from tins and cool completely. Serve as is or invert, 
sprinkle with additional grated lemon rind and serve. Makes a 
great accompaniment too. 


Margaret Danos 


LEMON SQUARES 


1 c. flour 1 c. sugar 

1/2 c. butter (1 stick) 1/2 tsp. baking powder 
1/4 c. powdered sugar lemon juice to taste 

2 eggs dash of salt 


Mix flour, butter and powdered sugar together and roll 
out into crust. Bake at 350° for 20 minutes. Mix remaining 
ingredients and pour over crust and bake at 350° for 20 to 25 
minutes. 


Juliet D. Constantin 


BANANA BRAN MUFFINS 


1 beaten egg 3 Tbsp. sugar 

1/4 c. milk 2 1/2 tsp. baking powder 
2 Tbsp. oil 1/2 tsp. salt 

1 c. banana 1 c. oat bran 

1 c. flour 
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Mix liquid ingredients. Add banana and mix well. 
Combine dry ingredients and add to liquid, stirring just to 
moisten. Fill muffin cups. Bake at 400° for 20 to 25 min- 
utes. Good eating. 


Laura Barrios 


COFFEE CAKE MUFFINS 


1/2 c. firmly packed brown 1 1/2 c. all-purpose flour 
sugar 1/2 c. sugar 

1/2 c. chopped walnuts or 2 tsp. baking powder 
pecans 1/2 tsp. salt 

2 Tbsp. all-purpose flour 1/4 c. shortening 

2 Tbsp. butter, melted 1/2 c. milk 

2 tsp. ground cinnamon 1 egg, beaten 


Combine brown sugar, walnuts or pecans, 2 tablespoons 
all-purpose flour, butter and ground cinnamon; stir well and 
set aside. Combine 1 1/2 cups all-purpose flour, sugar, 
baking powder and salt in a large bowl; cut in shortening 
until mixture resembles coarse crumbs. Combine milk and egg. 
Add to flour mixture, stirring just until moistened. Place 
paper liners in muffin tins. Spoon 1 tablespoon of batter 
into each cup; sprinkle with 1 tablespoon of sugar mixture. 
Bake at 375° for 25 minutes. Yields 1 dozen. 


Yalta Guidry 

OLD FASHIONED BOUEE (CUSTARD) 
1 can condensed milk 1 tsp. vanilla 
1 can evaporated milk 1/2 c. sugar for egg mixture 
1 qt. whole milk 1/4 c. sugar for egg whites 
6 to 8 eggs, separated 1 stick oleo or butter 
1 pinch cream of tartar 1 c. drained pineapple 
3 Tbsp. cornstarch (optional) 


Bring milk to a boil, then add yolks already beaten 
with sugar and cornstarch. Mix with hand mixer over heat 
until creamy and thick. Remove from heat; add butter and 
vanilla extract. In separate bowl, beat egg whites. After 
foamy, gradually add 1/4 cup sugar and pinch of cream of 
tartar. Fold egg whites into custard mixture. (One cup of 
drained pineapple may be added.) 


Margie Davenport 


-144- 


CAKES, COOKIES & DESSERTS 


OBSCENE BANANA BEIGNETS 


bread dough cooking oil 
bananas powdered sugar 


Take bread dough and form squares of about 4 x 4-inches 
and let rise slightly. Cut bananas into three sections and 
then in half. Place piece of banana into dough and fold over, 
covering bananas completely, making sure that all sides are 
sealed. Deep fry in hot cooking oil until golden brown. 
Cover with powdered sugar and then enjoy. 


Stony Ledet 


CREAMY PEACH ICE CREAM 


4 c. scalded milk 1 large can evaporated milk 
3 1/2 c. sugar 1 qt. mashed peaches (fresh 
2 Tbsp. cornstarch or frozen and juice) 
1/4 tsp. salt 2 Tbsp. lemon juice 
6 eggs, beaten 2 Tbsp. vanilla 
1 can sweetened condensed 2 qt. whole milk (about) 

milk 


Mix 2 cups sugar, cornstarch and salt in top of double 
boiler. Stir in scalded milk; place over boiling water and 
cook 4 or 5 minutes, stirring occasionally. Pour part of hot 
liquid into beaten eggs; stir and add back to hot mixture, 
stirring constantly. Pour through a colander into a large 
container. Add lemon juice to peaches and use blender if 
available. Add canned milk, about 1 1/2 cups additional 
sugar, peaches and vanilla; mix well. Add enough whole milk 
to make 5 quarts. Fill freezer bucket to fill line of a hand 
turned or electric freezer. Freeze according to manufactur- 
er's instructions. 


Yalta Guidry 
CHERRY-NUT ICE CREAM 
4 eggs, beaten 1 Tbsp. vanilla extract 
2 c. sugar 1 c. chopped pecans 
dash of sait 1 (10 02.) jar maraschino 
2 (12 02.) cans evaporated cherries, drained and 
milk chopped 


5 c. milk 


Combine eggs, sugar and salt; blend well. Add evapo- 
rated milk and vanilla. Stir in pecans and cherries. Pour 
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mixture into a freezer can of a 5 quart, hand turned or 
electric freezer. Freeze according to manufacturer’s instruc- 
tions. Yields 1 gallon. 


Bobby Guidry 


NADINE’S PEANUT BUTTER FUDGE 


5 Ib. sugar 1 stick butter 
2 large cans Pet milk 1 tsp. vanilla 
3 Tbsp. cocoa 1 medium jar peanut butter 


Mix sugar and cocoa. Add Pet milk. Stir until well 
mixed. Cook on medium fire until a rolling boil. Cook until 
you get a soft ball. Remove from stove; add peanut butter, 
butter and vanilla. Mix with electric beater until it leaves 
a ripple behind the beater. Quickly pour in buttered pans. 
Let cool to а gloss. Cut after cooled. Eat all you want, I 
removed all the calories. 


Nadine Terrebonne 


<<< Extra Recipes >>> 
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*$38Dn4242g 


"281 


Weights, Measures and Equivalents 


EQUIVALENTS 
Dash sc «semen less than 1/8 teaspoon 
A few grains........ less than 1/8 teaspoon 
1 coffee spoon ................... М teaspoon 
З{еазроопз...................... 1 tablespoon 
21аЫезроопз.................. 1 liquid ounce 
4 tablespoons ........................... М cup 
5 +аЫезроопз........................... Y cup 
І УПИС... eo sene rk re Rees 1 jigger 
V Үіррег..........................2.2.2. 4. 1ропу 
16(аМЕезроопв........................... lcup 
T CUP e —— 4 pint 
PUP Bless ан ку orco rn an entm mme 1 pint 
[рїп Ө secs isse senes канын ia kms 1 quart 
ЯСЫрв.. 5 cvi taxa ag gorse eon 1 quart 
A QUOTES г, 2. лыгы so omer 1 gallon 
Biquarts asnes ааннара epe" 1 peck 
раса. se dcm deos ts 1 bushel 
16 оџпсез.............................. 1 pound 
T OU soars a „шннен ob eG 454 grams 
2 pounds, 2 ounces .............. 1 Kilogram 
(1000 grams) 
1 cup baking powder............ 5% ounces 
1 pound flour 
all ршрозе........................... 4 cups 
[o CD 4 V cups 
Graham ......................2 2... 8% cups 
1 pound биќег......................... 2 cups 
М% pound биќег....................... 2 sticks 
1 stick butter ............. % cup or 8 Tbsps. 
и pound grated cheese ................ lcup 
1 pound cheese ..................... 2 % cups 
1 pound brown sugar (1 Бох)..... 2 У? cups 
1 pound confectioners (1 box)....2 % cups 
1 pound granulated sugar ............ 2 cups 
1 pound cube sugar ........... 96-160 cubes 
1 pound seeded raisins ............ 2 № cups 
1 pound seedless raisins .............. 3 cups 
1 pound coffee .......................... 5 cups 
yield 40-50 cups of coffee 
1 pound'rice ressis 2 orn nes рез көзе 2 cups 
yield 3-4 cups cooked rice 
1 pound cocoa ........................... 4 cups 
1 square сһосо]аќе.................... 1 ounce 
or 3tablespoons grated chocolate 
У pound 
marshamllows ........ 16 marshmallows 
1 pound crab теаї..................... 2 cups 
1 pound pitted dates ................... 2 cups 
1 pound figs (chopped) ................ 3 cups 


EQUIVALENTS 

1 pound nut meats (chopped) ....... 4 cups 
1 cup noodles ...... 1 % cups when cooked 
s ANN з er E и cup 
БӨш ............ nas i ti ope veo epa: lcup 
б ЕР... еее 1 pound 
7-9 egg мһйев........................... 1 cup 
12-14 ер yolks ........................... lcup 
1 lemon, ave. size ..... 3 tablespoons juice 
5-8 medium Іегтотпз..................... lcup 
1 lemon rind ........... 1 tablespoon, grated 
1 огапде............... 2-3 tablespoons juice 
3-4 medium oranges ............. 1 cup juice 
1 orange rind ........ 2 tablespoons, grated 
4 medium tomatoes ................. 1 pound 
3 large bananas (skin on) ........... 1 pound 
2 quarts арріез...................... 3 pounds 
4 medium роќаќоез.................. 1 pound 
1 pound peas, in pod .. 1 cup when shelled 
23 soda crackers ............... 1 cup crumbs 
15 graham crackers........... 1 cup crumbs 
1 pound cornmeal ...................... 3 cups 
1 pound cornstarch ................... 3 cups 


A MINERAL PRIMER 


Mineral Use Best Sources 
Iron For healthy Dried Fruits, 
red blood liver, lean 
cells. peas or 
beans, green 
vegetables, 
molasses, 
eggs. 
Calcium For strong Cheese, 
bones and mik, leafy 
teeth greens 


Phosphorus For develop- Cereals, 


ment of cheese, eggs, 
healthy milk, meat, 
bones and fish, dried 
teeth. peas or 
beans. 


Copyright € 1978 Fundcraft Publishing, Inc. 
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AMARETTO 
2 c. sugar (1 use less ав 1 2 tsp. chocolate extract 
found too sweet) 2 tsp vanilla extract 
1 1/2 c. water 1 bottle almond extract 
2 whole lemon peels (2 02.) 


3 c. vodka 


Simmer sugar, water and peels for 25 minutes. Remove 
peels. Add other ingredients, bottle and drink. 


Dot Cheramie 


CHOCO BANANA COOLER 


1 c. cold milk 1 scoop vanilla ice cream 
2 Tbsp. chocolate flavor 1 ripe banana, cut up 
Quik mix 


Place milk, chocolate mix and banana in blender con- 
tainer, cover, whirl and smooth. Add vanilla ice cream and 
blend some more. Pour into glass and serve immediately. 
Garnish with chocolate curls, if desired. Serves 1. 

Make sure the banana is nice and ripe to get the 
natural flavors of the fruit. 


Bobby Guidry 
LONG ISLAND ICED TEA 


1/2 oz. vodka 1/2 oz. tequila 
1/2 oz. gin 2 oz. sweet and sour mix 
1/2 oz. rum 


Shake. Splash 1/2 ounce Coke and if you want lemon. 
Or electric lemonade, 7-Up. 


Grant Gautreaux 


RATATOUILLE 
1 medium onion, sliced 2 tsp. parsley flakes 
1 medium green pepper, sliced 1 tsp. basil leaves 
1 medium eggplant, peeled and 1 tsp. oregano leaves 
cut into 1/2 inch cubes 1 tsp. salt 
1 clove garlic, minced 1/2 tsp. sugar 
1/4 c. olive oil 1/8 tsp. black pepper 
2 medium zucchini, cut into 3 medium tomatoes, peeled and 
1/4 inch slices cut into wedges 
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In 3 quart casserole, combine onion, green pepper, 
eggplant, garlic and oil. Cover. Microwave at High 4 to 6 
minutes or until onion is tender and eggplant is translucent. 
Stir in remaining ingredients except tomatoes. Cover. 
Microwave at High 5 to 7 minutes or until vegetables are 
almost tender, stirring after half the cooking time. Gently 
mix in tomatoes. Cover. Microwave at High 2 minutes or until 
tomatoes are heated and vegetables are tender, stirring after 
half the cooking time. Serves 6 to 8. 


Deborah David 


KAREN'S JIFFY JAMBALAYA A LA MICROWAVE 


1 box Uncle Ben's rice 1 jar oysters 

1 can tomato soup 1 №. smoked sausage 

2 cans chicken soup salt and pepper to taste 

2 cans onion soup dash of celery salt, parsley, 
1 Ib. shrimp chives and garlic powder 


Mix all ingredients for 20 minutes on Highest setting 
of microwave. Stop, stir and cook for another 20 minutes. 
Uncover if too much liquid. Cook until done. If you use new 
rice cook at 30 minute intervals. 


Karen Toups 


POTATO ETOUFFEE (MICROWAVE) 


6 medium potatoes, diced 1/4 c. green onion, chopped 
1/2 c. onion, chopped salt and pepper 
2 Tbsp. oil 


Microwave oil and onion uncovered on High for 3 min- 
utes. Add green onion. Microwave on High for 3 minutes more, 
uncovered. Add potatoes, salt and pepper. Microwave on High 
for 15 to 20 minutes covered, until tender. Stir during 
cooking. 


Beverly Arnett 
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ITALIAN VEGETABLE SOUP 


1 medium onion, thinly sliced 2 1/2 c. water 
1 clove garlic, pressed 1/4 c. red wine 
1/2 c. thinly sliced celery 2 tsp. parsley flakes 
1/4 c. chopped green pepper 1/4 tsp. salt 
1 Tbsp. olive oil 1/4 tsp. whole oregano 
1 (16 oz.) can Northern beans 1/8 tsp. black pepper 
1 (16 oz.) can stewed 1 bay leaf 
tomatoes 2 tsp. instant beef bouillon 
1 medium zucchini, thinly granules 
sliced 1/4 c. grated Parmesan cheese 


1/2 c. quick cooking rice 


In 3 to 5 quart casserole combine onion, garlic, 
celery, green pepper and oil. Cover; microwave at High 5 to 6 
minutes or until tender, stirring once during cooking. Add 
remaining ingredients except cheese. Re-cover. Microwave at 
High 18 to 20 minutes or until zucchini is tender and rice is 
cooked, stirring 2 or 3 times. Sprinkle individual servings 
with Parmesan cheese, if desired. Serves 8. 


Deborah David 


EGGPLANT PARMESAN 


1/2 c. chopped onion 6 to 8 slices medium 

1 Tbsp. butter eggplant, unpeeled, 

1 (15 ог.) can tomato sauce 3/4 inch thick 

2 tsp. brown sugar 1/2 c. Progresso bread crumbs 
1/2 tsp. oregano leaves 1 c. grated Mozzarella 

dash of pepper cheese, divided 

1 egg, slightly beaten 1/4 c. grated Parmesan cheese 
1 Tbsp. milk 


Place onion and butter in 1 1/2 quart casserole; 
cover. Microwave at High 2 to 3 minutes or until tender. 
Stir in tomato sauce, brown sugar, oregano and pepper. 
Re-cover. Microwave at High 3 minutes. Stir. Reduce power 
to 50% (Medium). Microwave 5 to 7 minutes or until hot and 
flavors are blended, stirring after half the cooking time; set 
aside. 

Combine egg and milk. Dip eggplant slices in egg 
mixture, then coat with bread crumbs. Place in 12 x 8-inch 
dish in single layer, overlapping edges, if necessary. Cover 
dish with wax paper. Microwave at High 11 to 15 minutes or 
until eggplant skin is fork-tender, rearranging slices and 
rotating dish 1/2 turn after half the cooking time. Sprinkle 
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three-fourths of Mozzarella cheese over top. Spoon sauce 
over. Top with remaining cheeses. Microwave at High 1 1/2 to 
2 minutes or until cheeses melt. Serves 4. 


Deborah David 


SHRIMP SCAMPI (MICROWAVE) 


1 1/2 to 2 Ib. raw peeled 2 Tbsp. flour 
shrimp 1/4 tsp. cayenne pepper 
1 block butter or oleo 1/4 tsp. black pepper 
(8 Tbsp.) 1/2 tsp. salt 
2 cloves garlic (peeled and juice of 1 lemon (2 Tbsp.) 
whole) 1/4 c. parsley flakes 


In 10-inch skillet or similar dish, put shrimp, butter 
and garlic cloves. Microwave on High until all shrimp are 
pink, covered. Stir once or twice. Stir in flour. Add 
pepper, salt and lemon juice. Stir in water slowly. Add 
parsley flakes and microwave on High uncovered until sauce is 
thick, stirring occasionally. Serve hot. Dunk garlic bread 
in sauce. Serves 6 to 8. 


Beverly Arnett 
SPINACH CASSEROLE 


2 packs frozen spinach 1 small can evaporated milk 
1 can cream of mushroom soup 1 Tbsp. Cajun seasoning 
1 can Cheddar cheese soup 1 Tbsp. garlic powder 


Heat 2 packs of frozen spinach in microwave for 10 
minutes. Add 1 can cream of mushroom soup, 1 can Cheddar 
cheese soup, 1 small can of evaporated milk, 1 tablespoon 
Cajun seasoning and 1 tablespoon garlic powder. Cover and 
microwave on High for 5 minutes. Stir to combine and add 2 
cups cooked rice. Microwave on 60% power for 5 minutes. 
Sprinkle with grated cheese. 


Connie Callais 


MICROWAVE SHRIMP IN GARLIC BUTTER 


1/4 c. butter or margarine 12 oz. peeled and deveined 
1/2 tsp. garlic powder shrimp 
2 tsp. parsley flakes 


Place butter in custard cup. Microwave at High 30 to 
45 seconds until melted. Stir in garlic powder and parsley 
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flakes. Separate shrimp and place in 9 or 10-inch diameter 
dish. Pour butter mixture evenly over shrimp. Cover tightly. 
Microwave at High 5 to 8 minutes, until shrimp are opaque, 
stirring every 2 minutes. Let stand, covered, 1 to 1 1/2 
minutes. Stir and serve with French bread. 


Rodney Terrebonne 


MICROWAVE CHOCOLATE CHIP COOKIES 


1/2 c. butter or margarine 1 c. all-purpose flour 

1/2 c. brown sugar, packed 1/2 c. chopped almonds 

1 tsp. vanilla extract 1/2 c. chocolate chips 

1 egg 1 Tbsp. grated orange peel 


Cream butter and sugar in a bowl. Add vanilla and egg, 
combining well. Combine flour and baking powder. Stir in 
flour mixture into butter mixture. Add chocolate chips, 
almonds and orange peel. Spoon dough by teaspoonfuls onto 
microwavesafe baking dish. Place dough along outer edges of 
pan. Microwave at Medium-high power for about 1 minute. Let 
cookies rest for 1 minute. Microwave at Medium-high power for 
another minute or until cookies are lightly brown and have 
spread out on cookie sheet. Cookies do not get that crispy. 
Let cookies rest on baking sheet for a few minutes before 
removing them. 


QUICK AND EASY MICROWAVE BREAD PUDDING 


20 slices stale bread 1 Tbsp. vanilla butternut 
1 can fruit cocktail flavoring 

4c. milk 1/2 stick margarine 

2 c. sugar 


In a microwavesafe tube pan, crumble slices of bread. 
Pour fruit cocktail over bread. Mix together milk, sugar and 
vanilla butternut flavoring. Pour over bread and fruit. Stir 
with a fork until bread is thoroughly saturated. Dot with*1/2 
stick of butter. Bake in microwave at 60% power for 30 
minutes or until set. 


Julie Callais 
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MICROWAVE PECAN PRALINES 


3/4 c. buttermilk 2 Tbsp. butter 

2 с. pecan halves 1 tsp. baking soda 
2 с. sugar 2 tsp. vanilla 

1/8 tsp. salt 


Stir together buttermilk, pecan halves, sugar, salt and 
butter. Microwave on High 12 minutes, stirring at 4 minute 
intervals. Add baking soda and vanilla. Cook on High 1 
minute. Beat until tacky (approximately 2 minutes). Drop 
onto aluminum foil by teaspoonfuls. 


Cristy Callais 
BREAD PUDDING (MICROWAVE) 
6 slices white bread, torn in 1/2 c. sugar 
small pieces 1/4 tsp. salt 
2 c. milk 1/2 tsp. cinnamon 
1 Tbsp. margarine 1 tsp. vanilla 
2 eggs, beaten 1/2 c. raisins 


Place bread in a 9-inch round glass dish. Heat milk 
and margarine on High 3 minutes in a 4 cup measure. Stir 
small amount of hot milk into beaten eggs. Return eggs to 
milk. Add sugar, salt, cinnamon, vanilla and raisins. Pour 
mixture over bread pieces. Cook on High 7 minutes. Cook 2 
minutes longer if center is not firm. 


Rum Sauce (Microwave): 


1/4 c. margarine 2 Tbsp. rum 
1/2 c. sugar 


Mix sugar and rum together in a 2 cup measure. Add 
margarine. Cook on High 2 minutes. Serve warm over bread 
pudding. 


Leafy Pitre 
CRYSTALLIZED ORANGE NUTS 
(Microwave Recipe) 


1/4 c. orange juice 2 c. pecan halves 
1 c. sugar 


Combine orange juice and sugar in 2 quart (12 x 7-inch) 
glass baking dish; mix well. Stir in pecans. Microwave on 


-152- 


BEVERAGES, MICROWAVE & MISCELLANEOUS 


Roast for 6 minutes. Stir and continue cooking on Roast for 8 
to 10 minutes or until syrup crystallizes. Spread and sepa- 
rate glazed nuts оп buttered cookie sheet to cool. Yields 2 
cups nuts. 


Leafy Pitre 
BREAKFAST DELIGHT 
1 bowl cereal of choice (size milk 
of choice) bananas (optional) 


Pour milk to desired level. Bananas optional. Each 
person should prepare their own. Yields 1 serving. 
Suggest Coffee And Obscene Beignet as side order. 


Freddy Guidry 


PAIN PERDU (LOST BREAD) 
(No Cholesterol Recipe) 


8 slices stale, sliced bread 1/2 c. sugar 

or French bread 2 Tbsp. cinnamon 
1 small can evaporated milk 1 c. vegetable or olive oil 
3 beaten whites of eggs 1/2 tsp. vanilla 


Beat sugar and cinnamon into egg whites and then add 
milk and vanilla. Coat both sides of each slice of bread; 
drain. Drop immediately into hot oil. Brown nicely on both 
sides. These may be served with powdered sugar, granulated 
sugar or honey. This is a fine dish for supper as well as for 
breakfast. 


Charlene Lloyd 


POPCORN BALLS 


1 c. sugar 1/2 tsp. salt 

1/3 c. corn syrup 1/2 tsp. vanilla 

1/3 c. water 3 qt. popped popcorn 
1/4 c. butter 


Combine sugar, corn syrup, water, butter and salt. 
Cook, stirring constantly, until sugar is dissolved. Continue 
cooking without stirring until syrup reaches 270° on thermome- 
ter or forms a brittle ball when dropped in cold water. Add 
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vanilla. Pour syrup over popped corn; mix thoroughly to cover 
all kernels. Grease hands with butter and shape into balls. 


Bobby Guidry 
DIET SEASONING 
5 tsp. onion powder 1 tsp. thyme 
1 Tbsp. garlic powder 1/2 tsp. white pepper 
1 Tbsp. paprika 1/2 tsp. celery seed 


1 Tbsp. dry mustard 


Mix all ingredients and pour contents into shaker 
bottle. 


Dianne Duet 


DOT'S HOMEMADE MAYONNAISE 


2 c. oil, chilled 1 tsp. dry mustard 

2 Tbsp. lemon juice or salt and pepper 
vinegar pinch of sugar 

1 egg 


Combine egg, juice and seasonings in blender. Pour oil 
slowly. 


Dot Cheramie 


PEPPER JELLY 


1 1/3 c. bell pepper, chopped 6 c. sugar 
1/3 c. jalapeno, chopped 2 pouches Certo (liquid) 
1 1/2 c. cider vinegar 


Combine ingredients except Certo. Bring to boil and 
boil 1 minute. Lower fire and cook for 5 minutes. Turn off 
fire and add Certo. Pour into jelly jars, cover with lid and 
tighten. Turn over to seal, then return to upright position. 


Kathy Cannatella 


PEPPER JELLY 


6 1/2 c. sugar 1/4 c. crushed red pepper 

1 c. apple cider vinegar 3/4 c. fresh bell pepper 
(Heinz) 1 1/2 bottle Certo 

1 1/2 c. unsweetened apple 1 Tbsp. red food coloring 


cider (Matt's) 


Bring to a hard rolling boil all the ingredients except 
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Certo and food coloring. Boil 1 minute; strain. Add Certo 
and food coloring. Mix, jar and seal. Makes 8 1/2 pints. 


Lois Gautreaux 


STRAWBERRY PRESERVES WITH FIG 


6 c. figs, blended 2 boxes strawberry jello 
3 c. sugar 1/2 c. water 


Put figs ш a pot. Add sugar, jello and water. Cook 
on a low boil for 45 minutes. 


Nephta Lorraine 


AVOCADO BUTTER 


1 medium-size avocado 2 Tbsp. cream 

1/2 Ib. butter or margarine 2 Tbsp. boiling water 
(room temperature) 2 Tbsp. lemon juice 

1/2 envelope unflavored garlic salt or hot sauce 
gelatin (optional) 


Mash avocado; add soft butter and beat until thoroughly 
blended. Soften gelatin in cream; stir in boiling water until 
gelatin is dissolved. Add mixture to avocado, along with 
lemon juice, garlic salt and hot sauce (if used). Turn into 
small loaf pan or dish; spread smoothly. Cover and chill 
thoroughly. Cut into squares or pats to serve on crackers. 

Can be made days ahead or frozen until ready to serve. 
If you use more avocado, use full envelope of gelatin. 


Dot Cheramie 


PICKLED OKRA 
2 qt. okra 2 tsp. salt 
2 c. vinegar 1 tsp. red pepper 
1 c. water 1 Tbsp. crab boil (dry) 


1/2 c. sugar 


Wash okra. Scald jars and lids. Put all ingredients 
in pot except okra. Bring to a boil. Add okra and boil for 
10 minutes. Pack in jars and fill with hot liquid. Seal and 
chill before serving. 

Note: 2 quarts raw okra yields about 1 1/2 pickled 
okra. Adjust recipe according to amount of okra available. 


Terry Jones 
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BEVERAGES, MICROWAVE & MISCELLANEOUS 


CHRISTMAS TREE PRESERVER RECIPE 


1 oz. white vinegar 1 oz. Dr. Tichenor's 
1 aspirin 7-Up or Sprite 


Add 7-Up or Sprite to make 1 cup. Add enough water to 
make a quart. This mixture will equal out to be 1/2 of a 2 
liter bottle. Put in Christmas tree stand and add to it daily 
as needed. 


<<< Extra Recipes >>> 
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TERMS USED IN COOKING 


APPETIZER — A small serving of food served before or as the 
first course of a meal. 


ASPIC — A transparent jelly, usually meat, which has been boiled 
doun to become firm when cold 

BATTER — A mixture of flour or liquid that can be beaten or stirred. 
BISQUE — A rich thick cream soup made from fish. 


BLANCH — To place fruits or nuts in boiling water to remove skins, 
also to dip vegetables in boiling water in preparation for freezing, 
canning or drying. 

BOGUILLABAISE — A chowder made from several varieties of 
fish and wine. 

BOUILLON — Clear soup made from lean beef or chicken. 
BRAISE — To brown meat or vegetables in hot fat, then to cook 
slowly in small amount of liquid. 

CARAMEL — Burnt sugar syrup used for coloring and flavoring. 
Also a chewy candy. 


CHICORY — Aplantroot that is cut into slices, dried and roasted 
into coffee. The plant leaves are used for salad and sornetimes called 
curly endive. 


CIDER — The juice from pressed apples used as a beverage or 
to make vinegar. 


CLARIFY — To make a liquid clear by adding beaten egg white 
and egg shells. The egg coagulates in hot liquid and cloudiness 
adheres to it. The liquid is then strained. 


COBBLER — A fruitpie with a rich biscuit dough made in a deep-dish. 


COCKTAIL — An appetizer served before or as the first course 
of a meal. An alcoholic beverage served before the dinner; ог ` 
cut shellfish with tart sauce served at the start of a meal. 


CRACKLINGS — Crisp particles left after fat has been fried out. 


CROQUETTES — Chopped meat held together by eggs, shaped 
and dipped into crumbs then fried. 


DOUGH — A mixture of flour and liquid that is stiff enough to 
be kneaded. 


DRIPPINGS — Liquids resulting from meat being cooked. 
ENTREE — A dish served between the chief courses, before the roast. 
FONDUE — A dish made of cheese, eggs, etc. 


FRITTERS — Vegetables or fruit covered with batter then fried 
in deep fat. 


Helpful Cooking Hints: 
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FROSTING — А sugar that has been cooked and used to cover 
cakes, and other foods. 


GIBLETS — The liver, gizzard or heart of poultry. 

HORS d’OEUVRES — Tart, salty or crisp foods served as appetizers. 
INFUSION — Liquid taken from tea, herbs or coffee. 
JULIENNE — Food cut into very thin strips. 

MACEDOINE — A mixture of fruits or vegetables. 


MARINATE — To let foods stand in an acid mixture of oil aiid 
vinegar, flavored with spices and herbs. 


MINCE — To cut foods in very fine pieces. 
FOOD PROCESSES 
BAKE — To cook by dry heat, usually in an oven. 


BARBECUE — Toroast or broil whole, as a hog, fowl, etc. Usually 
done on a revolving frame over coals or upright in front of coals. 
To cook thin slices of meat in a highly seasoned vinegar sauce. 


BOIL — To cook in liquid, usually water, in which large bubbles 
rise rapidly and continually so that all the liquid is agitated. 


BOILING POINT — The temperature reached when a mixture maintains 
a full bubbling motion on its surface. 


BREW — To cook in hot liquid until flavor is extracted. 
BROIL — To cook by exposing the food directly to the heat. 


BRAISE — To cook meat by searing in fat, then simmering in a 
covered dish in small amount of moisture. 


CANDY — To conserve or preserve by boiling with sugar. To incrust 
or coat with sugar. 


COATSPOON — When a mixture forms a thin even film on the spoon. 


CODDLE — To cook slowly and gently in a liquid just below the 
boiling point. 


CREAM — To work foods until soft and fluffy. Usually applied 
to shortening and sugar. 


CUBE — To cut in even sliced pieces. 

CUT — To divide foods with a knife or scissors. 
DICE — To cut into small cubes. 

DISSOLVE — To pass into solution. 


FOLD — To combine, using a motion beginning vertically down 
through the mixture, continuing across the bottom ofthe bowland 
ending with an upward and over motion. 
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YOUR DAILY NUTRIENTS 


Average Average 
Fond Adult Child 
1 or more servings 
MEAT OR FISH of wide variety. Same as Adult 
Liver once a week 
MILK 1 pint 1quart 
1 egg. Dried peas 
or beans may 
EGGS fan мүйізі чини: Same as Adult 
3 times a week. 
1 leafy green or 
yellow and 1 other 
VEGETABLES (serve one raw). Same as Adult 
1 potato. 
с. citrus or 1 c. 3 , 
E 74 с. citrus or 
tomato juice plus : "Y 
FRUITS other fruits (raw, 1 ы emm 
cooked or canned). P | 
3 servings whole 
A В 16 grainor "enriched" | Same as Adult 
bread or cereal. 
BUTTER OR 
VITAMIN 2 tablespoons 2-3 tablespoons 
FORTIFIED 
A VITAMIN PRIMER 
Vitamin Use In Body Best Sources 
Leafy greens, 
A For normal vision rp ed E 
liver and milk 
"Enriched" and 
B1 For good appetite, whole grain bread 
(Thiamin) good digestion and апа cereal. Dried 
steady nerves peas and beans, 
peanuts, pork 
and liver. 
C For healthy teeth, Citrus fruits, 
; : gums, bones and tomato juice, leafy 
(Ascorbic Acid) blood vessels. greens and potato. 
G For healthy skin oa iei 4 
(Riboflavin) and eyes. greens, milk. 
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LEAVES, WEEDS & OTHER GOOD THINGS 


Use This BAY CURRY 
Fok | BASIL CHIVE | POWDER 


Aromatic |А pungent | Mild flavor | Blend of Aromatic 
odor, warm | flavor. of onion spices in odor with 
sweet Available proper delicate 
flavor used | as whole proportion | caraway 
whole or leaf flavor 
ground 


Meats, Beef Stew, | Meats, Curries of | Veal, Pork, 
Casseroles | Steak, Stews, Meat, Veal, | Spareribs, 
Veal, Sauerbraten Mildly hot | Lamb Stew 
Lamb, casseroles 
Venison 


Poultry, | Chicken, Poached Fish dishes | Chicken, Fish 
Seafood | Duck, Fish, | fish Fish, dishes, 
Seafood Е Shrimp, Chicken 
cocktails Chicken salad 
р за[аа 


Vegetables,| Tomatoes, | Pickled Various Potatoes 
Pickles, | Potatoes, | beets, dishes, vegetables, | baked or 
Preserves | Peas, Relishes Vegetable | Pickled boiled, 
Squash, garnish carrots, Tomatoes, 
Herb Butter Green bean | Beans, 
sticks Pickles, 
Garnish 


Eggs And Egg salad, | Sprinkle Fresh Eggs 
af Egg dishes, | ontopof | cheese, Benedict, 
Cheese dishes with | Cheese Egg and 
dishes cheeses combo Cheese 
dishes dishes 


Oriental Buttered 
Noodles, і touch to noodles 
Spaghetti i rice 


Soups, Vegetable | Various Gravies, Fish and 
Salads, | Mock turtle,| and Fish Soups and | Flavor Vegetable 
Sauces | Potato soups, Salads teaser in salads, 
soups, Tomato soups, Butter 
Tossed sauces and Chili sauce, | sauce, 
salads Gravies, Shrimp Cream 
Marinades sauce sauce 


Pies, 
Breads, 
Cakes 
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LEAVES, WEEDS & OTHER GOOD THINGS 


Use This 
m. Imm 
When Aromatic | Aromatic | Strong Pleasant Aromatic 
YouFix: |pungent odor, aromatic aromatic leaves, 
root with | potent odor, bitter | odorand | with hot 
warm flavor taste, warm, pungent 
flavor-sold whole or bitter taste. | flavor 
fresh, dried ground Used fresh 
or ground & dried 
Meats, Potroast, |Stuffing for | Pork, Veal | Stuffing Beef and 
Casseroles | Pork, Veal, | all meats, | andLamb | for meat Veal dishes 
Beef Ragouts, dishes, dishes, 
Casseroles | Stew, Beef, | Meat Loaf, | Veal and 
Veal, Pork | Stews, Pork 
Roasts, Chili dishes, 
Lamb, Pork roast, 
Sausage 
Poultry, Chicken Roast duck, | Poultry Fish and 
Seafood and fish Fish chicken 
re \\\ dishes, chowder dishes, 
oP Stuffed Chicken 
% SJ | fish, Fish cacciatore, 
Ы сһошаег Lobster 
Vegetables, | Pickles, Scalloped | Hash Vegetable | Potatoes, 
Pickles, | Preserves, | potatoes brown loaves, Tomatoes, 
Preserves | Chutney, | апа pototoes, | Beans, Beets, 
Vegetable | tomatoes, | Dried Tomatoes | Spinach, 
combos Dressing beans, Pickles 
Lentils 
cabbage, 
US spinach 
Eggs and ) Egg salad, | Sprinkle Fresh Eggs 
Cheese Egg dishes, | ontop of | cheese, Benedict, 


Rice, 
Spaghetti, 
Noodles 


Soups, 
Salads, 
Sauces 


Breads, 
Pies, Cakes 


dishes with | Cheese Egg and 
cheeses Cheese 
dishes 


Cheese 
dishes 


Spaghetti 
with meat 
sauce, 

Pizza 


Soups, 
Salad 
dressing, 
Green 
vegetables, 
salads 


Vegetable 
and Fish 
dishes 


Soups, 
Chicken 
broth, 
Gravies, 
Fruit salad, 
Whipped 
cream 


Cakes, Soft 
and crisp 
Se Gd PRG 
Pre er = 
Pie crust QN i Pg 
and filling 
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Salads 
sauce, 
Sweet-sour 
sauce, 
Fish sauces, 
Gireen salads, 
Aspics 


Things You Should Know About 
Meat, Poultry or Seafood 


Meats are a substantial part of all homemakers shopping bill. 
Every meal should be planned very carefully and the best possible 
cut of meat for your money should be selected. The following 
chart should help you in not only selecting the best cut of meat, 
recommended by the U.S. Department of Agriculture cutting 
chart, but also the proper amount of meat to serve. 


How Much To Buy 
Measure Servings 
Round Steak 1 pound 3to4 
Porterhouse Steak | 1 pound 2 
Sirloin Steak 2 pounds 4 
i Chuck Roast 2 pounds 4to6 
Щщ Rib Roast (bone in) | 4 pounds 8 
Short Ribs 1 pound 1to2 
Stew Meat 1 pound 4to5 
Hamburger 1 pound 


Chicken 


Fryers 212 to 3% pounds 
Broilers 1 to 2% pounds 2to3 
Roasters 2% to 7 pounds 4to 10 


Turkey 8 pounds 


Steaks 
Fillets 
Whole Fish 


Lobster (tails) 
Lobster 

(cooked meat) 
Clams (Shucked) 
Shrimp (cooked) 
Oysters (schucked) 
Oysters (cooked) 
Scallops 


FISH | POULTRY 


SHELLFISH 


1 pound 
3 chops per pound 
2 pounds 
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RETAIL AND WHOLESALE BEEF CHART 


Retail Cuts 


Ground Beef Heel of Round 
Roast (Bake), Broil, --- Braise or —— 
Panbroil, Pantry, Cook in Liquid 
Braise 


<< 


Hind Shank 
—— Cook in Liquid (Soup) or Braise —— 


СЕ ея 


Rolled Flank Flank Meat 


Braise or Cook in Liquid 


“әш 


Flank Steak 
Flank Steak Fillets 


Braise 


SOS 


Plate Rolled Short 
"Boiling" Beef Plate Ribs 


Braise or Cook in Liquid 


Brisket Согпеа Beef 
Braise, Cook in Liquid -Cook in Liquid — 


Cross Cut 
Knuckle Bone Shank 
— Cook in Liquid (Soup) or Braise — 


Se 


English Cut T ы 


Braise 


Wholesale Cuts 


Retail Cuts 


BPS 


Round Top Bottom 
Steak Round Round 


(Swiss Steak) 
— Braise Braise’. Braise — 


Gs 


Rolled Rump Standing Rump 


Braise or Roast ——————— 


BIE 
Pin Bone 


Sirloin Steak Sirloin Steak 
Broil, Panbroil, Panfry 


Porterhouse T-Bone 
Steak Steak Club Steak 


Broil, Panbroil, Pantry 


Standing Rolled Rib p; 
Rib Roast Roast Fib Steak 
Roast Broil, Panbroil, 
Pantry 


жаа 
DL З 
ры" 


Blade Steak Blade Pot-Roast 


А Boneless 
Triangle “Chuck Shoulder 
Pot-Roast pot Roast Fillet 


Braise 


Pe 


Rolled Neck Boneless Neck 
—— Braise or Cook in Liquid 


TABLE FOR COOKING VEGETABLES 


Ways To 
Prepare 


ASPARAGUS Wash; gently scrub Cook covered in 
with vegetable brush. small amount of 


Vegetable Cooking Time 


Break the stalks. boiling salted water. 

They will snap where Cut up 8-10 mins. 

tender part starts. Whole spears 10-15 mins. 
BEANS, Wash; remove ends Соок covered in 20-30 mins. 


Green or Wax апа strings. Cut in small amount of 
1-іпсһ pieces, leave boiling salted water. 
whole, or slit 


lengthwise. 
NAVY BEANS, Rinse. Soak over- Cover and simmer in 
Dried night in 3 times as water used for 1% hours 


much water as beans; soaking. Add salt. 
OR bring to boil, sim- 

mer several minutes 

and let stand 1 hour 


or more. 

BEETS Cut off all but 1 inch Cook covered in 35-60 mins. 
of stems and root; boiling salted water. 
wash and scrub Peel when done. 
thoroughly. Do 
not pare. 

BROCCOLI Remove tough part of Tie stalks in bundles 
stalks and outer using folded strips of 
leaves. Split rest of | (ой. Cover, cook 
stalk almost to standing up in 15-20 mins. 
flowerets; OR cut boiling, salted water. 
in 1-inch pieces; Cook pieces covered 
separate stalks from іп boiling salted water 
flowerets. to cover 5 to 8 mins.; 10-15 mins. 

add flowerets. Total 

BRUSSELS Wash thoroughly; cut Cook covered in 10-15 mins. 

SPROUTS off wilted leaves. If small amount of 
large Brussels boiling salted water. 
sprouts, cut in half 
lengthwise. 

CABBAGE, Wash; remove wilted Cook covered in 10-12 mins. 

Green outer leaves. Cut in small amount of Wedges 
6 to 8 wedges; boiling salted water. 

OR shred. 

CARROTS Wash, scrape or Cook covered in 
pare. Slice, cut up in small amount of 20-25 mins. 
quarters or strips, or boiling salted water Whole 
leave whole. or in consomme.. 

CAULIFLOWER Remove leaves and Cook covered in 20-25 mins. 
some of the woody small amount of Whole 
stem. Leave whole or boiling salted water. 15-20 mins. 
separate into Flowerets 
flowerets. 
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TABLE FOR COOKING VEGETABLES 


Vegetable анин Cooking Time 
Prepare 

CELERY Scrub thoroughly. Cook covered in small 10-15 mins. 
Cut off leaves and amount of boiling 
trim roots. Slice into salted water or in 
desired lengths. consomme. 

CORN Remove husks and Cook covered in small 6-8 mins. 
silks from fresh corn. | amount of boiling 
Rinse and cook salted water; OR 
whole. cook uncovered in 

enough boiling salted 
water to cover ears. 

EGGPLANT Wash; If skin is tough, Dip in beaten egg, Approx. 
pare. Cut in 12-inch then in fine dry bread 4 mins. 
slices. crumbs. Brown 

slowly on both sides 
in hot fat. Season. 

MUSHROOMS Wash; cut off tips of | Add to melted butter 8-10 mins. 
stems. Leave whole іп skillet; sprinkle with 
or slice. flour and mix. Cover 

and cook slowly, 
turning occasionally. 

OKRA Wash pods; cut off Cook covered in small 8-15 mins. 
stems. Slice or amount of boiling 
leave whole. salted water. 

PARSNIPS Wash thoroughly; Cook covered in small 15-20 mins. 
pare or scrape. amount of boiling 
Slice lengthwise salted water. 
or crosswise. 

PEAS, Green Shell and wash. Cook covered in small 8-15 mins. 

amount of boiling 
salted water. 

SPINACH Cut off roots and Cook covered without 3-5 mins. 
wash several times adding water. Reduce 
in lukewarm water, heat when steam 
lifting out of wateras forms. Turn often 
you wash. while cooking. 

TOMATOES Wash ripened Cook slowly, covered 10-15 mins. 
tomatoes. without adding water. 

ZUCCHINI Wash; do not pare. Season and cook 10 mins. 
Slice thin. covered in butter in Total 

skillet for 5 mins. 
Uncover and cook 
till tender, turning 
slices. 
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CALORIE COUNTER 
CANDIES, SNACKS AND NUTS Calories 
Almonds (зайеа).............. JA to lD: осоки ease 93 
CHSHBIDS. cain ааа ee a m Olo8.i:issu aur ihn 88 
Chocolate Bar (nut) ............ 2 оипсе Бағ............... 340 
Coconut (Shredded) . ........... lüüpassmEseneeskea e ња 344 
English ТоЙев................ ]plecgaaessasueeri hr mno 25 
PEG. э жшше к TRE TASER EOS 1 ӘӨШПСЕ с з. ашаа 115 
MINS әкезретзе к раз шаваа 5вегувтай............... 50 
Peanuts (salted)............... EE оү то, BN gta a cabot og Gv eh ae wes 2 190 
Peanuts (roasted). ............. ШИШ аа а 4+» У por a 800 
PECANS аер зз азу заваа РИНО ед И 104 
Popcorn (plain) ............... "MER ro. pn Be iow кз sd v Re ай E 54 
Potato Смр5................. 10 medium chips........... PTS 
Pretzels ьа: заагаад. 10 small sticks ............. 35 
Walnuts .................... BIO TI леш N se yt a awe ee 100 
DAIRY PRODUCTS 
American Cheese ............. 1 cube, 1'/ginch........... 100 
Butter or Oleomargarine......... T level TBSP. ...-----..-.. 100 
Cheese (blue, cheddar, cream, 
ISIUISS) on criuupmEms4d Uia POUNCE ose Ea кж er an 105 
Cottage Cheese (uncreamed) ..... ТОНЕ LL veu esa rete ag 25 
Cream, ІАҺі................. F ADSL e оон ore ie lir 30 
Cream, whipped .............. ДБ ызын чалай 25 
Egg Whit&. cxaemsnainctiivirvwr Dog ЕЁ asc a ы GTI M En as ҰЗ 15 
Egg Yokes «#60 GAG аана ЖӘ rr Rr DE ee dius 61 
Eggs (boiled or poached) ........ агаа а ооли ан ма ТҮС 160 
Eggs (зсгатЫеа).............. Bhs эу nese ge BREA тын 220 
Egg (тей)..:................. d PCAN к scene meaner 2s 110 
Yogurt (flavored) .............. ОТСЕВ: а: аркалаш 60 
DESSERTS 
Cakes; 
Angel Food Саке............ 2" о элек 110 
Cheese Саке............... E HEBEL us severi mS ERES 200 
Chocolate Cake, iced......... 2” PE РГ ТТТӘРЕРЕІ 445 
Fruit СаКе................. Lu c REPRE 115 
Pound Cake ............... 1 ounce piece ............. 140 
Sponge Cake .............. ИТ pgleGG..:iili.ammamastria 120 
Shortcake with fruit .......... lae,.slige.. smash 300 
Cupcake, iced.............. Dauassirt*itrrrucomqURCee: 185 
Cupcake, plain ............. lsssritirkdGe4nesevet: 145 
Pudding: 
Bread Pudding ............. LA CHE du ue eere: ааа алан Be 150 
Flavored Puddings........... LO CUDI a ox nt ыша тесе tva ig 140 
Pies: 
APPS "—————— "olo EMT" 331 
Blueberm oo eins ae tens [Bleed араанын аа 290 
Сеты» аааз ааны Д PEE. + алаканы 355 
Custard „хык зеза tesa ud ТЕ). нета 280 
Lemon Meringue ............ d PICCE = заада а оаа 305 
PORCH и шакы я» жс. эшш шшш = s nw 280 
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CALORIE COUNTER 


DESSERTS (cont.) еденіне 
Pumpkin «salire n Тріксе...2%%:і азаматы 265 
Rhubarb иене... Ee EEEE EET ET TITE 265 
Ice Cream: 

Chocolate Ice Cream ......... Voupiiisamweswerirticm 200 
Vanilla Ice Cream ........... МЮ СТИ з з кашта те ess rwn 150 

Miscellaneous: 
Chocolate Eclair, custard ...... ТЕЙИШ «юж ешеш» m9 250 
Cookies, assorted ........... 1, З-інеһ Ч... vein eh das 120 
Cream РШ.........-...... EREET TATTER TETIT 296 
Jello, аПЙаоогв............. Jo GUID: sag c rhet om ORO #9 78 

BEVERAGES AND JUICES 
Boars зада амы ана оне 1 bottle, 1202. . . г га авазына 185 
Chocolate Майеа.............. Ә.ОШПСЕЗ.......2із22%6 ғ» 450 
Сосоа (ай тік) ............... Әошпеев..........544..%.». 235 
Coca (milk & шаег)............ BOUNCES. cee eww ws 140 
Coffee (black/uhsux) „ааъ оаа mms see hmm REESE 0 
BREADS AND FLOGR FOODS 
Baking Powder Biscuits ......... 1 Іагдеог25т............. 129 
Bran Ми/Ғп.................. 1 тейит:.::.:жғесее hn 106 
Corn Вгеаа.................. 15та!!диаге............. 130 
Durmplings ....-..---........ lassscteximEEEEETREPTRATY 70 
Enriched White Bread........... Т ӨШСЕ; :<<еөзезевзатанртенын 60 
French Bread ................ 1 5та!!вісе............... 54 
French Тоаві................. ТУПЕЕ. cima oe mnia гй 135 
Macaroni апа Сһееве........... ТЕЙИ ДЗ свете SE УЯ 475 
Melba Toast ................. I SUBE Jeu p hake ае F 25 
Noodles соокеа............... T BUE oou iie кок али mS Ro ж 3 200 
Pancakes (wheat) ............. Т «УЙШДЕ. Де =» е жое ta лала за 60 
Raisin Bread ................. P SCG iauna me yx 2424 80 
Rye Breads з 2. з ғ 3 заранка: ЙН ШӨ слоем 71 
Sallines s..sa¢vistorauwuves? кюз Reis А toe Ria ары тос» 17 
Soda Сгаскегѕ................ (LECT eT TEC EI Tee eT re re 23 
WaffleS....cc.2s3¢22ae eases lusssgkrrsiciiiriidbeeee: 216 
Whole Wheat Вгеаа............ Isle. затон ато 55 
BREAKFAST CEREALS 
Corn Flakes ................. VIE cr], a tty sot ep EM 96 
Cream of Wheat .............. ОВ RM оа —— 120 
Oalmeal.sssses s sso sms ISP a aioa io d exor y rm i e 148 
Rice Flakes .................. eUD sin in pie ж эж жазам шы ы 105 
Shredded Wheat .............. I БОШ. «uses ele rm mmn 100 
Sugar Krisps ................. 4 GUD ore theme me onn 110 
FISH AND FOWL 

ВАБ. арааьа сады ыа ав A GUACES ы... оа оаа ааа 105 
Brook Trout ................. Я.СИПСев...........-.-..-.% 130 
Сгаһтеді (саппеа) ............ SOUT ns co km manne ad 85 
Fish: Sticks! 2%%5586%85%5%%% 699% 5 $НсК$ ог4о2............. 200 
Haddock (Һакеа).............. Аи ла rin Hh an a BES а 0а 158 
Haddock (broiled) ............. 4 ounces steak ............ 207 
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CALORIE COUNTER 


FRUITS ; 
Calories 
Apple(Tat)..«««sescsssss анж 1 ай, . 2 ҮГҮС ТС ТСС 70 
Banana iiskskeskRtrk c acm lmediumi::sscsussesticica 85 
Blueberries ([гогеп/ипѕшееѓепей) . . 1 сир ................... 45 
Cantaloupe Melon ............. 72 melon Іагде.............. 60 
Cherries, fresh/whole .......... ИИА e canali нез к» 40 
Cranberries (sauce) ............ I SEHR ры ae eniro cn e IA BE Г 54 
GRADES хаашаа у елан Il SHE is sn se лаа ace саагаад 65 
DAS зао еа ена га tro. а аа Sn es rt on E ET T 95 
Grapefruit (unsw.) ............. ео Рр Жа 55 
Огапде),. „а.н ааа ааа У Пак. о а а аа аа о а im 70 
Peach (ІгезҺ)................. H дул ао о cuv vod en A AS E 35 
ШИВ, алалат on soe еба еса аЛа Pr ТР ROS OR Ae 50 
Tangerine (/гезҺ).............. -——— ——— IA OBES 40 
Watermelon ................. ВОВЕ ss ic ewe hee HES DoE 60 
MEATS 
Bacon (сгівр)................. НОРА 95 
Frankfurter ssis%stteannmannves dra uer aq OR quie i rnb p mo Sy oe 6 155 
Hamburger (ave. fat/broiled) ..... 2 OTIO. 5. онн как 245 
Hamburger (lean/broiled)........ 3 OUIntIes ecelesie rds 185 
Ham (boiled/lean) ............. Ree P 200 
Нат (Бакеа)................. Д БП... = о cea tates pl ek ка жуы 100 
Lamb Leg Roast .............. 3 BUSES «eaae dim wish m dv өс 235 
Lamb Chop (rib) .............. о С epe ga pua mis 300 
Liger (HEA)... ose ence ee SP GUNCES ..5ызбереб«ез% 210 
Меада... ow th wn жуз ТЄШ ss eee wee RNS ee ваза 100 
Pork Chop (med.) ............. 201865. н кекирее gs ees сөө 340 
Pork Roast .................. SOURCES. seu meee зз зз ваша 310 
Pork Sausage ................ 3 GURCCS na meas pe ғазы 405 
Roasts (Beef) 
LOMROASE -->ызв%%% ria са З оцпсех : з з заваа. 340 
Pot Roast (round) ........... 3l?ounces:..sswuoska sas 200 
RIBROASE sss or eee а ee 2%2 OUNCES): sau sx aaa es 260 
Rump Коаві............... ВВ OUNCES) s аашаа 340 
SDarefibS замына заа осше 1 piece, 3ПВа,.......2.... 123 
Swiss Steak ................. 378 OUNCES PE 300 
Veal Chop (теа).............. ЖӨНПЕЕВІ, i. оаа ааа sont i iy 185 
Veal Roast .................. POUT CS sss no ata ta nibs еа Sek 230 
SALADS AND DRESSINGS 
Apple and Carrot (no dressing) ....Фсир.................. 100 
Chef Salad/reg. oil ............ 1 ТБЕразз%іғадавыкее, as 160 
Chef Salad/mayonnaise ........ Т. ТББ КЕРҮ ГГ Г Г С rs > 125 
Chef Salad/French, Roquefort ....1ТЬвр................... 105 
Cole Slaw (no dressing) ......... ЖСН оно tt wks ве А етш 102 
Fruit Gelatin ................. T STAB a Lune sno +. aa 139 
Potato Salad (no dressing) ....... P UB. реа 184 
Waldorf (no dressing)........... ИА TM Pp 140 
Boiled Dressing ............... ETDS A oc ins ny hess кла 28 
French Dressing .............. I TBSP — езана 60 
Mayonnaise ................. E „завтра з заи 110 


Helpful Cooking Hints 


ОС©©©©©9©5©9©©©©©©©©©©©©©С©©С©©С©©С©©©©©©©©С©©©©©©©©©С©©©С©С©С©С©©С©С©©СС; 


QUANTITIY COOKING 

Food 25 Servings 100 Servings 
MEAT, POULTRY OR FISH 
Beef and veal (roasted) .............. FOIS. ouem 40 lbs 
Fish, large whole .................. ДЗВЕ, osse 501$ 
Fish, fillets ог steaks ................ 7Velbs........ 30 lbs 
Нат (roasted) .................... 106. =. гун» 301$ 
Hambürger ».......-..-.-....... 9158. емел» 35 lbs 
PABACEGED, wais алала a RR Ped D DS. аула en ws 18 lbs 
Pork Rib Коаві.................... 101Б6. авизо 36 lbs. 
Pork Chops and Veal Cutlets .......... 9 65, 26 0 im irs 30 lbs. 
Turkey or Chicken (гоазіеа)........... TIDS. usus 50 to 75 lbs. 
SANDWICHES 
НЕЙ ЕНТ ГТ. 50вісев...... 200 slices 
BuMer&aaseonaisiciinaosbuvettktgg Ma lD; ssasssess 1% lbs. 
Maugontnalsée «siis ma rts Т GUD звание 4 to 6 cups 
Mixed Filling (meats, eggs, fish) ........ TUIS. esse а 5 to 6 qts. 
T GEHE aor ay eb жа Ra e mr SR ш Vl ga 1¥%heads..... 5 to 6 heads 
SALADS, CASSEROLES 
Patalo Salad 242: :iscesaadnea ees os 4% qts........ 4% gals. 
Scalloped Роаюез................. 415 qts........ 17 qts. 
Spaghetti ........ы--....ш..44.4... TAGUS 222... 5 gal. 
Baked Beans ..................... Yagals........ 2% gals. 
JelloSalad &isssss«veuovsssusssnse 2glsi эъ +++ 2% gals. 
Lettuce (large һеааб)................ 4heads....... 12 heads 
VEGETABLES 
Beets(fresl) .%%%еестаеекікжетежн DADS, ss». ss 5 20 Ibs 
Beets (саппеа).................... LING. ТО ...... 4 No. 10 
Cabbage (shredded) ................ DADS. a ack 455 3-8 20 Ibs 
Carrots (cooked) .................. GIBS: к. зъьеь: 24 Ibs. 
Сет (canned) ......»»---»%.<е<е% ЭЙО,2....... 2 No. 10 
Сот (Ітогеп)..................... 3 40-о2. pkgs. . . 10 40-0. pkgs. 
Peasifresh) 4:45 %% Ұға d koe 18169, 3.245433 70 Ibs. 
Реав(һогеп)....»«».»-».»%-%%-%%% 3 40-о2. pkgs. . . 10 40-oz. pkgs. 
Sweet Potatoes (саппеа)............. 1.90, ЖО! ...... 4 No. 10 
Sweet Potatoes (fresh) .............. TIDE. „ааа 24 Ibs 


Helpful Cooking Hints 


FOOD QUANTITIES FOR ONE WEEK 


Kinds of Foods Women Men 
Citrus fruits, tomatoes 212 pounds 242-3 pounds 
Dark-green vegetables % pound 34 pound 
Dry beans, peas and nuts 2 ounces 2-4 ounces 
Eggs 6 eggs 7 eggs 
Fats, oils 72 pound 34-1 pound 


Grain products - 
Cereal, flour, whole grain 2-2! pounds 3-4 pounds 


Meat, fish and poultry 4-4% pounds 5-5¥2pounds 
Milk, and milk equivalents 312 quarts 312 quarts 
Vegetables and fruits 4-6 pounds 5-7 pounds 
Potatoes 1-1% pounds 2-3 pounds 


Sugars and sweets 10-1 pound 1-1! pounds 


SUBSTITUTIONS FOR INGREDIENTS 


1 tablespoon cornstarch (for thickening) . . 2 tablespoons 
flour. 


1 cup sifted cake flour. . . 1 cup minus 2 tablespoons sifted 
all-purpose flour. 


1 cup sour milk . . 1 cup sweet milk into which 1 tablespoon 
vinegar or lemon juice has been stirred. 


1 square chocolate (1 ounce) . . . 3 or 4 tablespoons cocoa 
plus 72 tablespoon fat. 


1 cup sifted all-purpose flour . . . 1 cup plus 2 tablespoons 
sifted cake flour. 


1 cup sweet milk ...... 1 cup sour milk or buttermilk plus 
% teaspoon baking soda. 

1 cup cream, sour, thin........ 3 tablespoons butter and 
34 cup milk in sour milk recipe. 

1 wholeegg................ 2 egg yolks for custards. 
1 сир тоіаввев...................... 1 cup honey. 
1 package active dry yeast .... 1 cake compressed yeast. 


1 tablespoon instant minced onion, dehydrated . 1 small 
fresh onion. 


1 tablespoon prepared mustard . 1 teaspoon dry mustard. 
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